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^ A bmfh-iah'ng 

HOLIDAY 
,M PARIS! 




Simsilk SHAMPOOS 

<*TWO OmS IN PARIS" CONTEST 



FLY TO PARiS BY 

m-miA 

IMTEINATIONAI 

, Ihs airline Ihut Iteols 
y^u like EJ Maharanee 




Aboard an A.ir-Iiulia Internationa] 
E'jint Boeing 707 Rolls Royee Inter- 
eontmentil jst you'll relax in an 
exotic Indian atmosphc^rfir Sari-clad 
iiostesses will pamper you with 
lavish Eastern hospitality. You'll fly 
the world's most GKcltmg air mutes 
— See Singeporo. Bombay, Rome, 
London and other romantic rities. 



And that's not all . . 

TogFtlmr vou'll visit the fabulaus 
Magcy Rmiil Salon to rhoose 
yonr Mn^ Rauff mridEl by 

HarnDl Huliliattl Ayer Salon 
you'll native an ojccrifing French 
make-up anrl beauty tf^almenl 
Thy et'lpbrutod Alt'xqndrr hhnwlf 
will crtfit*? personal, ongiaal 
hairstyles — •!!ji»ii:(ally [or ynu 
For Uit winners awl the litialitits 
a luns lasting flaRnn each of 
<:^rven "Ma ClrilTe." Uw dih- 
rriiniDatin^ P«ri5ienrM>'s periumf. 
Tin- winners will aim hu i>nt«r- 
tsiniMd hy tils Hauv> of C'arVDn 
antl viflrt their wurld-EoaiALL^ 
Salon nnd "Bontiqufl." 



What a fabulous, thrilling prize! A fortnight in Paris for you 
and your girl Iriend, with £100 each just for spending money. 
You'll fly there and back as V.I.P.'s by Air-India Inter- 
naliona], and stay at a liiitury hotel right in the heart of 
the world's gayest city. This will be a holiday you'll 
remember forever, with new, exciting things to see and do 
every moment ot every day. Paris of the past — Paris of 
the present — Paris hy day — Paris by night! — YouH see tham 
all as the guests of StinsiUt. 

IT'S CASY TO ENTER. Just send in two head and shoulders 
photographs — one ol you — one of your girl friend. One of you 
should be bionde, the other brtmette. like the two girls in the 
Sunsilli advertiaements. The photos should be large enough 
and clear to show the hair to advantage. State finalists will be 
selected from the photographs. SunsiUc will Ihen arrange to 
have Studio portraits taken of the finalists, and from them 
the winning pair will be chosen. 

Judges for the Confesf are the Air-India Atialralian Manager, 
a Representative from the Frenth Government Tourial Office, 
Advertising Manager of Sunsilk and the President of the 
Sydney Syndicate of the Haute Coiflure Francaiae. 



4= fill In fhh Entry Form 



I 

I FrMikd'i imam 



I RULES: ). INe piuftOitM ivfai ttmuld Ivnve bttnn (ohBn 
(lurlnf fhw 12 monirm 

Willi «n the Imck ^al IHijm anA ta^rtok gl fnivm in 

Ipbolu W Af-t A\l plSralnr^phi wilt In ralitrtieJ [if ^un^iik 
J. D^iluik a\ ItiiK iiiatrt n Ur\4\ ind na Eatimyston.4irMX 
iiiti Ih] DufnTcd IniD the tKMiln^ mil bt iiulsi.1 an 

*r r.nliies »[lElra%«d ^unvl% "TWO CI«L.S iH TARIS' 

I[^tL|4?l mu^ Hach £kkX 3^^^, ti I' Q.^ Srdnay, net \tts' 
ItviJi J]iiE Uvy. IH7 Wirrnrfi wifr ^ •pqihuiinc«cl an 
l^ih \\itf, jrancv's HirrQmi Hxf. i|id ill contz^ljiiU will 

|b^ A-utiliEtl |i|i Inirnf 
Itun Aq not permii ihcm la tic uunl \ 
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TV C j)lor — Bert Newlon 



THE WEEKLY ROUND 

• There are many faffcinating fragmenti ol 
hialory in the Htf>rie» of Atutralia's oldcfl 
chnrchet^ (pagea 8, 9) 

MENTIONED, but not 
shown, in the feature 
is St. Peter's Church, 
Campbell town, N.S.W. 

The- stfiry of St, Pnter's be- 
gan OB ijffembffr I, 1820, 
wbni s*'ttl(^r.i atrag^^teil from 
b,i[k hut.<i itt tftj^ buKli fn Hre 
Cjov*^mor Mart^uiirie mnrk thr 
limili of 3 ietlli^Fnl hr called 
Campbclitown after his wife, 
formerly Efizjihe(.h Campbell- 

Mairquaric rhaat a site for 
a rhapH and a burial grotiiid- 
With Macquarir was tfic Rev, 
Thomas Rcddall, who wa.5 tu 
he the first minister. 



Oar cover — 

• Thr™ pretty ino<kli 
siliow the lltrce Icufiiu 
can nujic tbr to^d i 
handknit, Jdeaa Jitliub 
wears the long ■ ttnc 
sweater, Wendy MaishiB 
the dt^2^, MIcIkIi: 
Safargy the ^ort liiniprr- 
Uirectioas page U. 
Piciur* by Clive Kmr. 



St, Ptttpr's wai rptmfd on 
Jttnc 29, 1823, the third .^sli- 
caii church in the colony, 
mainly brfofc a congrtftation 
of prisoners. 

There had alri:ady been a 
quarrel over the ' rhurch, 
R 15 m .HI Catholit Kathfr 
Thsrry wo5 saying Mass untlrr 
a trT?p one day when a 5rtorni 
HVfKpt away his tftnporarv 
aitar. 

Father 'Iherry's fioik 
plfflded with him lo use St. 
Prti-r's, dwn ontv half finishet). 
Hr dill. 



Mr. Rcddall was m ennipi 
at anntiicr priest holcting * 
lirst KtTvice in his nev rhitrfiJ 
that he ihrifaietirai FalJi"' 
ThfTry with all the foitO »- 
the la\V lor irfiapasi- 
ntorni blew over. 

* * * , 

IJJRS. C:. F. LOWli, of Ritt- 
orth, Eiutlaiicl, ("1 
H-rilt.cii to say thiit bcr It* 
band regutariy law f"''!" 
from ;i cooker)' IrJiu"- 
'•EiistPT Buns," in uiii Mw'l 
2£1, 1961, is-HUF, 

-Mrs. Lavrc say> oiii! of 
htijshand'.'i hobbir! is la'""' 
bread and yeast bun?. 

Shp writus: "Wr cjm ' 
wait till Kaater, when I" 
a tray of golden hd^ - ' . 
buics s.howD on your p?* 



COOKBOOK DHONSTRATIONS 

• KeripcB in the 4A-pa£e eookboi4( in ihi* i**"* 
will l.t demonstrBtnl during a 14^lay Fowl F"ii'«U 
in WtMilwvnhn and B.C.C. Food Fnire ihnMtp'"'"' 
AutiLt-nlia from April 26 to May 12- 

Lloriionstrations will he Banlcstoira Dri*e-io, 
(iaily from 1(1 ani. lo 4,3H town Shopwrll, Cih«n«'* 
p.m. on wcrtdjiys; from 9 a.m. " ■■ - " ' — ^"^ 
to [I. Ml a.m. nil Sfllurdsys. 

Tak, your rtiokbook to th.> 
deitKiiiHration*, rtirh n-fll 
f«' held i„ ,hj. rollo«-inf! 
stores: 



TitE AmmtAUAH Womem's Wtsaten 



Dcmhle Bay, Kmiinflton, 
lidd Ilcishti. Manwibr*. 
rdniatta, Se^-tn Bilb, St. 
Sutiicrhind- 

n.-ni<H]iTv.-.M™ 
bi- ( iiok.'d »gi Metier* 
9icjvi*»* in .'ill vtort^- 

April is. m 




National Library of Australia 



http://nla.gov.au/nla.news-page4924348 




• A blond wilfi covert linger Joan 
SutherlaniTi own chestnut hair in "Atcimi/* 




• Joan Sulherlemd in ker moil recenl 
tavern C«rden appearance as Vialella in 
t\: "Ija Traviata'' (above), and at Queen of 
thf Mfhl (ri^ht) in "The Maeic Flute." 



QUEEN OF SONG 



'T^HESE color pictures sliow Australia's great 
»prano Joan Sutherland in her most recent roles 
al Covcnt Garden's Royal Opera House — tic title 
role in "Alcina," Violetta iii "La Traviata," and 
Queen of the Night in "llie Magic Fiute." 

Each role has been a triumph. She held her 
audiences spellbound. 

Joan sang arias from these three famous rolea at 
the Albert Hal| early this montli, in what one music 
<3iUc called "the most stupendous exhibition of sheer 
"nging T have ever heard." 
While the audience thundered applamse for a full 
;ilE-lirjur, aU thoughts of pt»sibk retirement went 
nght out of her head, 

'ni go on singing till I drop," she said si% tlie 
la^^i curtain Wtrni down. 

Alitr ihc new.* of her illnras was made public 
fWenUy v,ith the stunning announcement that she 
lyould have to cancel htr Australian tour, Joaii went 
"gw on singing her role of Violetta in "La Traviata." 

Att«nuim« WoMBM's Weeki-t ^ Apil ?5, l?62 



The audience knew that it was a real-iile role — 
Violetta is a sick wcmiar whrr tries lo conceai her 
ilhi«ss frum friejuls — and ihcy gave Joan a siaodiug 
ovation, with eight curtain calls. 

Suffering from an arthritic condition of the lower 
spine, Joan has been ordered to rest as much as 
possible to avoid possible permanent spinal injury. 

Over the stccl-rcinforced corselet which supports 
her back she wore a modern, version of the original 
Sopliia t'cdorovitch costumc, specially deisLgned for 
Norrnart AyTton's Covent Garden prodttciion. 

Bttttble disappointment 

Altiir she fullib thi-s season's ciigageiuenLs, Juan 
will enter a clinic In Zurich for treatment. Then she 
wltt spend ihc t'"uropcan summer resting at her Swiss 
villa. 

Cancellation of her Australian tOuf was a double 
disappointment to Joan. Firstly, she longed to cvmc 
back and sing ip her own country. 



"And we long to see Mum and Dad ( her husband's 
parents, Mr. and Mrs. C, A. Bonyngcl anii my 
brotlier Jannoi, " she said. AL liva in Sydney, 

Only a month ago, when already Joan Sutherland 
suspected that the searing pain in her back was more 
than a pa^-iing indispaiStion, she satig "Akina'" for 
the first time at Covent Garden, 

ftnlifin praduvtion 

She was delighted Wheii invited to sinp in thB 
prodnotion by hriHiani young Italian producer- 
desigita' Franco /.cfTircUi, which had alre^idy been 
st;i|;cd at the Teatro Lc Fenite in V'cnicc rind in 
DhUlls, 'rexas, {J.S.A. 

A'. "Altiua," sfic wears (he most splendid 
casltiinc itf hiT carerr — and ihr most cuiiibersuinr. 

The wig, in muted tones of pink, maave, and 
ash-blond, .-nd ihi- beaded head-drew an; so heaw 
that great muscular control Ls needed to support thfiT: 
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>; Might 



might marry Ekberg 



ROD TAYLOR, Aip- 
traJia's gift to Holly- 
wood and TV, is being 
considered to pliiy the 
lead opptwite Print CB 
Grace in "Mamie." 

Thii is I lie Hiitlicofk film in 
whirl] dir fimiirr Gra« Krlly 
will r^^siime 3li.'r r^te^.f. 

"All f can, tdl yiiu f«i tlic 
record ui the moin«i[ vi dijl 
I'd lovr lo do ihc part," the 
liainisiitnc (.IdcnmLe (iN'.S.W.j 
lad Slid on (hp telcplioiiir 
frorn sound stagp 29 of tht> 
Universal Sot in MollywDad. 

"[ can'l speak for Mr. 
HilcJicoek or TiMss KfJIv, hai 
1 think I'd mskr linr 3 ^on- 
drrful lover. And i'm jnsl 
itching fnr Ihr dmiice la mak« 
her givj; up h^r life nf cnmr 
2Tid go sernighl,'^ 

M.irnie, in ihii Winston 
Gmhiim :aavA on wbich the 
film is iKiSfd, is .T Britiali (rirl 
tfhrj sprad^ lier life lyinjj, 
^rcalins, and avnidin^; 1«)^t 
until sill* ilntxpccl^dly fitidii h 
in yming farlorv Tiijingirt^r. 



By ROBERT FELim.iN, of dwr ATew York staff 



Alihoiijh rstirwJ froin films, 
Prtijfi?^ Cracc nmitalflillpd 31 
Vr*:i-s rcpfi^witaiivit in Hotly- 
^nnd, Ktipf^rl AIIl'ii. v^Jio is 
— by li liiriunitf ri.iincid<!n<'t- 
— alvt ttwl Taylor's -agpnt. 

Sincj; hi? arrivnl in Holly- 
wood in tf*i>4 (he was pnsa- 
ing thrtiugb on his priitf- m 
wiuuet (if Aiiatralia's "Rola" 
radiii award, bill iirvfir got u> 
LiMidon. wlierf hr 
licadcd), Rodney Tayltir, of 
LidCTiTilae and Tjlizubrlli Bay, 
N.S.W., has achii'vMd promin- 
pjLce m many Elm rrilps and 
a.t iiar at [hf n(iiabl> lucress- 
ful 'I'V sffics "Hong Konj;." 

Tlic faniiiiii Bi iliih director 
of -Fuspeiiir nimf: wii* ifti- 
pri?swd hy hii artiit^ ta.l(Mflt 
■ind sipnrd him last year for 
ihrrr liltriv 

At ihr momfrnt Rod 15 mid- 
way in his first UitcSirock 
eflnri, "Thr Birds," 3 vfcirrt 
Him based cm Diipliiir du 
Manner"* short nuvt^l which 
trlh how birds lurncd an 
fauuiatu aiKF dtjlroycd ihtm. 

'"1 hiiViTi'i spok™ with Mr. 
Hilrhcock aliuLi.[ 'Mariiia,' Ijui 
I'rn siirr hi- know* huw tiiuiih 
I'd likr in do k," Rud .raid. 

"Ilr's not the lypr of direr- 
tor whijfii yon approach in- 
fomsally cm thu .wi. Thr 
5ciipt 15 Ntlll btring wri^tcri 
for 'Marnic,' mid whrti Ilitrh- 
rork is ready to start canting 
ill a Ir.w vviN^kfi 1 hope iu- 
lipproac he-ji rtIL'." 

Kott met Frlnrps Grace 
briefly sjvirtal yriT^i ago. 

"1 aWiiitriL' ihv would hav?= 
1(1 approve thi- chcitc ul her 
teadin,!; mnn — and 1 hope otir 
mulua.! agmt can help me 
ovrr ihni hurdlf." he Said. 

PRIIvmsS GRACE. She 
met Kod Taylar briefly 
teveral yearw ago. 



NEXT WEEK 

• FREE FULL-SIZE 
PATTERN FOR 
A BELT DRESS 

Frtse in our next imsiic is aii aclual- 
size paper pattern for a smarl simple- 
line drcsn fl&i^i^oed to shovi off a belt 
— rlhe accessory of the HeaHon. 

No tracing m necesi^ary. Pull thp ei^l- 
page pattern from the paper and imfuld it. 
Firsi r«^a<l ilie inutruclioiiH, then cut out itie 
pallrru and place ii on your material. 

Tlicrr aiif Himple Ntep-hv-Kti-p indlrucliDnB f«r 
rultin;; and mukiiii;. 

• Don't he a "nahbafje'' 

.\ nioiher ailvispft <tlhi-r tiaus(>Hirffl: tkra't Im- 
tt "inliiianie.-' She jstiven her way» to avoid drifl- 
■n^ tnlu (lull routiiif?. 
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Taylar hiis jiivt botighr .i 
twij-slore} coloiiial-style lioii'i 
in C;oldwater Catiymi, an t\- 
dmivf rr»idrnlial area in ill- 
hilU (Vorth uf flnllywoiid. 

As for his rtiJnjiOt'p wiiii 
Swpdisb Jirtrr.v.s Anita Kfcbov-.: 

"It's srill vfiy ttiueb on," hi 
said, "Yfs, we've talked iiboiii 
marr^a^i', hut 1 tan't say any- 
thltit; more at Ihi- niomrdT. 
Shr i.i due back in HoUywnod 
in three nr four vfceVs anrl 
t'ln Icwking forward trt thr 
(fay, 

"Right now she is in Itali 
liilkiu^ with Fedrrifo f'Dol* ■ 
'rlta"! Fi'lliiiL utiiiiii :i film." 

Bate in Rmne 

III- inp± Mi^a Ekbei-j^ - 
favorili' of iho Italian photo:^- 
mphors Bnd star of "La Dak- 
Vitn" — when die spottei' 
hirn .ihfxird fl p,i5siQg yjich^ 
iu thf Bsy of Naples Init ye.i t 

Taking hrr uiit on a tiau 
In Rtiiitf liad its periK Rue! 
rec billed. 

"Our night 12 photoi!- 
rjipliiTs IrJippt^d m in a litli" 
L'aPi'/' he laid. "'So we did .> 
■f Jtint K.on;t' out a rear win- 
dow. But (hey spotted our rat 
.iTtd [Aliased its uiitil wfr Jl>-^i 
them by imrkLrig iu an allr^ 
iviih our lighiB iiB. 

■*By the lime rcttirn<*d 
tn .Anita villa ihc^ were a.ll 
iiiir in tnml waiting fur u'. 

"Il was like 'Dolce Vila' 
with ^Homg Kung* ovcrtoasc.C 

fn the content for the roS- 
oppcsilp Grate Kelly, Rim! 
faces triligh cumjietitiDn, prul> 
ably ini^ludin^ Cary Grant. 

If Rod should laud tli, 
pliini, liOMCier, he will hav. 
arrived as a top-rankiiij; 
star, witfi his price per jiicturi' 
skyrrjckciing to IfXi.ODD doDais 
iir tnctre — in the ^nrtiF' rla.^s a-* 
Rock HiKhiiu And T.ib Hunter 




UTAR of "Uong Kong," Rod Taylor it now making "The Birtit" for 
Hiiche.ack, Another Hitchcttck film— ftp potite Grace — tt«nld put him 
in the lop rank, leaving Glean Evant of ''Hong Kong" far behind. 



• New serial by 
JON CLEARY 

Be^iuniii|% "The Country of Marriage" 
hy jrin Qeajry. aullior of "The San- 
tl owners." 

A mafltfst* Alory-tdlcr., Jon Cleai'^ makes the 
\ovp «f Aniilralia and En|;lond the tlteme of his 
warnt-heartnl novf-l. whivli it; a story of nmr- 
riagr and tumily. Dun't mit^ ihe first iuistalinenl. 

• 32 PUDDINGS 
for cool weather 

Rr-t'ipr^i fiir 32 dcli<:iou«i. nouriohtng. cool- 
weallit^r pu<)ilinf;» art» in ja livcpoge wlor- 
iliUHlralFii etMiktry Herlion. 

Scvprttl recippyi ngp eanned and dried truii-i. 
. si'PP'j inuoli i}( llif inincnit and 

Dilantin cnnlpnl lacking in nome winter fooiiH. 
A» well iheFe nro r£<>ipefi far eix etiuces l» serve 
with die puddiiigA. 



• PICK A ROSE 

— five color pages 

Another wonderful color fe.alure— ' 
five pa^eH .of soperb color pic lure* «' 
roaes. It'a titled Piek a Rose and ahoWB old 
favorites and new varieties from which lo 
rbiH»9e. 

List! ijiye rercvmnipnded varieties for pUinl- 
Snj; in eapli blate. As welL, lliere Ih expert «d**<* 
on how to pJsnt and nlxnit WBteruig. 

• Chic checks 
for autumn 

lii Teenagers' Weekly : Four patterns for 
timart deiiignh in check material for gtrle 
who niaki' llii,':ir own clollies. (Each paiiem J 
ih 4- -.) Pins a color pln<up of lee-n f'*' 
Bryan LttivieH with Judy Cannoti. 

The Adsi-niuAJ! WnMEw's Webklv -Jljiril 25. 
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• lire neol-poinl Siamexe kitlenii (nhove) are owned by JUrj. Una Meany^ 
of Lindfiuld, N.S.W., who breeds hybrids. She is tryiitf to evolve, a Uiac- 
paiat eat. Right i 4byx»iiiian aristocrat Kangti Ahu Heaven laughg at UlUan 
Gt^r't titggeMtion that Abystiniant are "wilful and impoxsible to train." 
'*Rot,'" »aid youthful owner Calheriite Outram, hugging him. 



FABULOUS 
FELINES 



By riCKI ABRAMS 

The world^s cats — ancient-pedi- 
greed, hybrid^ and common domestic 
— have never had it so cool. 




OVERSEAS, New York 
has just celebrated 
officia] U.S. Cat Week (13 
State Goveniors sent testi- 
mflniaJs) ; 900 cats took 
the BocFT at London's cat 
stow ai Olympia; and 
VS. author Milan Gr«cr 
is being internationally 
"stDired" for Im cat- 
dcbuniting bot»k "ITic 
Fabulous Feline." (Sec 
pand at nght of page.) 

LofiUy, the Sydney cat 
shdwi arc ON! Aflcf wvKraJ 
minor iJiciws ihry really get 
rrarking with thf- Rnyal 
KiWrr Show, when a rpcnrd 

»«■ the ju^. 



From Jiprc on, cats and/or 
Icivtcm — Pfrrsiafts, Sianiss*, 
Aby,ssiiiinTis, Buimeso, and 
AmtTnlian-brcd shnn-hair hy- 
Viricti (chcstmti browns 3 nd thi- 
rare lila{:-|>oiiii Siamese] — 
will shuwii Eiboiit evt?ry 
forkiiglil For tlip next nine 

f^plained Mrs. May Waod, 
of Bextey, an wliibiror for 
sumf 17 ypjirs: "There arr 
eight cai rluls in Sydney — tioi 
L'Dunting [he aetivr Blm- 
Mounlauu and Go^fnrd rhihi 
and Ihc RoVTil Agricultwrnl 
Society's Cat Clufj. 

. *'The btten- h our official 
tfigisitiing liody with 77110 
can on its books." 

Tlie next nine niQnrhs are 
py'itxg to be eiiliaiLiiing for en- 
lliiMiast.i, Mra. VVuimI prc- 
dittfid, with the Roval ike 




star event on the cat Calendar- 
Mrs. Wood said on Royal 
judging-day i^xhibitors arrii'c 
abijtit 7 a.m. with i;at4, 
brashes and combs, ajid decor 
for the cat eiiges {.mtin 
cushions, lace, and nylon cur- 
tains, etc.). 

"Stinie fjfopti! also bring 
xvy pianris and gilt ba.'^lc^-rs nf 
rases," shi- sairi. 

Mrs. Wood's husband wLl 
drive her to the eat pavilii^n 
wiiii her Pcrsiaits, Incluciinjd: 
Sweet Sepitnihflr, AniKthysi, 
Arctic Royalty^ and bcr cagp 
iJ«or (she ha; .10 individual 
Mttinj;!). 

AflM tbcir eats are pMst'd 
by the veterinary fiur|^i>(in, cx- 
hibiior.'i s^t up their tpgcs. 

"fi is a cQTnmon fallacy lliat 
Royal cai-show judg(i>i arc 
(iikm in by the bcft-dccctratiHi 
cag«," said Mrs. Wood. "RuIps 
.state plainly thai there iriiist 
bp nf^thine tn distract the 
judge's eye. 

"We art! aDowvd only a 
white cnrraiii around (he ca^e 
anil a wliilf lowrl (lit the rat 
In i\n," <h*' *aid. 

"When ludgiDj^ cadn — 
artHifid 1 p.m. — we deeoratc 
the ca^cs to show our cats 
under rej^oliuns until 5 p.m." 

Mrs. Wnod mudv tier 30 
»C13 of cii!ihlt]us antl ciirtains 
ha ctilors to cutnpletncnl lier 
Pi'i-siatifk 

Grren-eyt'd i:hinrbiH:i ^wCiU 

• Persian breeder 
Mrs. May Wood, of 
ftexley, arranfiet pure 
ic hite Oelhi Arclir 
Royally on a iti-ltwJ 
t: tt s hi o n againut a 
curtuia bachdrop. 



September will show Again.'it 
a backdrop of bftte ?sim 
mifited over wiili pale pink, 
lequlntd nylon lace; cup{>fT- 
eyed Ainetiiyjit has a laventlcr 
curlaiu aiid runhiun, 

BUtc;-eyed white Persian 
Aniic Royally may have a 
red or blue setting — Mts. 
Wood haui'l yet di!eidt-'d.. 

Do cats like being ifaovm? 
Do they bave any colof 
preference in decor? 

"Now that's the most won- 
derful tiling about cats — and 
I don't care what \fiian 
Greer says," saW Mrs. Wood, 
"they're always such highly 
inilividual crcatnics. 

"'Some cats adore shows — 
the tuAH and tlie people. 
Others loathe them, 

"Now lake Delhi Arctic 
Xmaji Ijly (Tie uiire 10 npell 
lira I 'Xmas' not 'Ckristinas'^ — 
we're allowcxl to have only '10 
[etler^ for a rwl's name). 

"Arctic Lily is loleraui of 
shows, but her grandfather, 
Delhi Arctic Kitjg, was crazy 
about them. 

"Crowned Ihp king of alt 
caw at the 1956 Royal, Arctic 
Kin^ was bom to show bti.^i- 
nfss and hammcti il up when- 
ever he not the (-hanccv His 
.son, Arctic Royalty, ha.* in- 
hrrlled this tendency. 

"However, Arctic King's 
wife, Arctic Echo, can't ^taitd 
3 bar of show-s," 

Thi.5, Mrs. Wood believes, 
can be traced lo Arctic Echo'i 
early show career when an 
excited judsc dropped her ju.st 
after naming her (he best eat 
nt the show. 

Penph; had tti chase her 
m'er and under wars i<> net 
her hiiek to ter caije. 

cat fnends told Mrs. 
Wiiod, "Voii'll never shnw her 
attain." And theie v.;ix w> 
JnulM, Mm. Waod laid, iluit 
.•\ri rir Erho's; atlinide to 
shews did seem i(i be rol(»ted 
hv this incident. 



Nine lives— rot! 

LOCAL cat-lovers hotly disputed some of these 
points made by U.S. cat tJtpert Milan Greer 
in his book "The Fabulmis Feline."' 

• Cats don't batv. nin,- hvfs . . . thrt'jf not tven in- 
Urestcd in oas- fhay hm'r a built-in death iL'ish. 

Mrs. Dorothy Abbott, weU-knuwn .Sydney eat- 
brtieder of sOme 20 years: "I've yet to meet the alley 
t.:at with a built-in death wish — - but our aristocrats, 
whit lia>tm't a fighting chance against these loughies, 
can die lite flies isith cats' flu. 

• Cati don't lane pcapif — they don't even hv' olket 
eaii. 

C^tiunis from all ?idc»; "Utter rot. Cats we have known 
fiavE been absolutely dcrg-lite £11 deiotioii. 

Catherine^, 1^, and Janine, 17, ffaughters of >^'cll- 
knowii breeder Mrs. ii. Outram, of CtiaEewood: "Our 
Ahyiisinians inve .Satin, our Rasenji." 

• Mare men than wemtn buy call, 

Mrs. M. f-Jelsham, nf North Sydney, who win judge 
shorl-hairpd cats at lite Koyal: "Mm iisuaJly buy rats 
as a present for the wife ar children." 

• Cfllj should be bethtd tfgulmly In moid hairhalt. 
Mrs. Alay Wood, of Bcxicy, Persiaii-brecder for 17 

years: ^'I'lie re^lar dprie iA par^lTin takc^ care of this." 

• S'layUfsc are friemlty, but doUjul and dspcndunt; 
Persians arc indipcadent and Ihink fay themselves; 
Surmtii: are wise aad mpejnlious; Abyssimans icitful, 
impossible tn Irop'n. 

Mrs. Hclsham: "Yes, the Siamese is dependent on liis 
owner for lovint; care. 1 haw not known a tioleful 
Siamese.'' 

Mrs. May W'Xid: "Persians certainly are uidtpeiidcnt." 

Mrs. Ablwitt: "Burmese are vejy titlelli)<ent and 
superior in be:iring, Clur Burma always opens the bark 
screen dofir to let mil the othi'r cats."' 

Catherine and Janine Outraiit: "Out Abyssiniaus 
are very clever, .^bii Hi!r[iieH can retried n plastic toy. 
Mis mother play^ luin<}ba7l >iith a .scre^>'e£l-up cell<>phane 
ball. 

''*What dotnf.Ms*- Greer want Abyssiniiinir to do?" 



As for iK-r Cilts' choice of 
color clecui, Mrs. Wooi^ 
knnwt il has been olliciatly 
retortlrd ibin eai.t are rolor- 
blirid- 

Mrs. WmxI. jiresirient of the 



April IS. IMbl 



St, fleoi^e Distriri Cat Club, 
ineoiber (if the R.A.S Con- 
fuhative tlunintiilce for 'be 
AdWsnn- Body of ihe (-'a! 

Continued on page 12 
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Sunklst 

FROM SUNNY CALIFORNIA 








Y 6-OUNCE CAN 



SUNKIST brings you all the orchard-fresh flavour of the world's most 
aristocratic oranges. And such wonderful value, you get a fuU U quarts SoS 
each 6.ounce can. Try also SUNKIST Lenion Juice - ffom which you get a fSl 2 
quarts of good old fashioned lemonade - SUNKIST Lemonad. SI^S^ 
Orangead. Base, EXCHANGE Orange Base and EXCHANGE Lemon j4e 

crufjiea loe. 

Paae 8 Si 

AptcJ 25. !'5'> 




Whoa mliBil 
according to 
directions nai 
served with *si 
equil quantity «f 
emptied ice. 



The .^IHTnAlI«; Wqmbs'b Webu-v 
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There's new 
in their lives 

By CYNTHIA STRACHAN 

• Ertrick. a ciiiiet, secliidefl dairying district deep in 
lh« Riclimond Ranges of northern iNew South Wales, 
recently threw its brightest party in history. 



If! the viLlage had, 
ihhzt with lights, 
Kitrick people aiid friends 
(roni surroundinf; distncfs 
(knr.cd into the early hours 
uf nioming. 

Nli ■jnt wanlt**! l.«rn "tlx 
llir lij;iiis and g" liomc. 

Thrr frliiflauec WHSfi'i sur- 
11 rising. ITitj' had wiltMl yenrs 
for ihu rclcfcrauuti ivhich 
ma.Ae6 ihc swiichinfE-on of 
rlt^cTnciiy in thr distriii. 

To most ciiy All^lrnlians 
tti«Tf'» nn magir in flirking 
a switch that puis clertrir 
power to work for rhrm. 

Bur in New Snnth Wales 
alniip moip ihan IC (>i>r tent. 
nf ihp farnu wiiJiiiT pconcunjc 
iracti ol nufiply arc jtill with- 
out pliKtricily. 

The ixopli! of Etiiidt, 
wfiich nc^l]« pirtuT^'xquply 
ncAf Iron Pot Circt, in (hf 
Kyujie disirkt, bploiigitl m 
this "(oup till fci!L'nt!y, 

"Wc Ittl we've jiist keen 
idmifted to Mth-century dvij- 
iMtloD, ail ditsc JcarB lilt," 
aid fi4-jrear-ofd Tom Lam- 
hcrion, n diitrirt pionecn 

"ll :vfi;mcd funny a f(^w 
moiiJiv ajju to t)e lis'teninii on 
an iiM lialtrrv wireless In 
mati'i wntuTft imn space, 
lliry re two litfferirnt wnrlrts," 
^ hr lat on a imr-s(ujnp, 
rolling a dgarMte anfl gniing 
thuughttully ai thr unfamiliar 
powcrlina rutting the 5kv- 
liir. tic !aid: 

"Hii faHjw, snuffini! oiii 
Ihojr latnpi for i\w Urx lime 
piosrf.«. fjut it alw 
rriciint dvinu a Uuir insidr. 



iirinricrfii) to be ablf" tn swiitlt 
on A hrigfit Li^iit^ and it\ 
wnndcrlul far Ok' WDiiien xo 
hin'c ill] thosi" gajgpt! to make 
tiirir ^nmA^^*■CJtk easy,, 

"^Haviii^ ptiwpr ill ll^e dairy 
makes my life niore cuahy, 
tdo. It mpans the cows get 
milked in half ttip time witli 
half till- eflort. 

"But wliy I reckon it's <i 
bii saiT, ino, 15 iJiat id also 
the end uf the good old days^*' 

'J'<im Lumb^^rrnn rifsl went 
to Etti'ic:k with his piirents 5JI 
years apo, when there were 
Qcty thr™ housci in thi? riis- 
trit-L 

Successful so-ns 

He hJi^ stayed llicre ever 
iiiiei!, marrying and raising 
itia suns — Ijf. Jrihn Lambcr- 
ton, CS.I.R.(). rffscarch uffitci- 
in Melhriurne., and Dunult] 
l-jambertoii, seiiiar lecturer in 
lieiinomies at tKe UniverKity 
□/ N.S.W. 

■"I'm. proud af those boys." 
said Mr. LatnbprtorL "They've 
shovm what boys from the 
farm can dn. .And (hey can 
thank (or a lot of their suceesE 
all tlie reading thcv did by 
hnrricanr lamps wWn they 
wert yotinji, 

"'Whpn they were growing 
lip there wrre no dlsirartina;: 
Id take them away from their 
studies, and a trip to totvri 
was tfaeir big treat. Farm life 
will be rlifferrnt with yrtii 
take my wnrd." 

More than 70 fa rmh onset 
and dwellings — nearly every 
huildinf* in Eltrirt — now 
have rWlririry But one of 
ifi" (ev - " ;« the 



»ihor)lhi>use. Atid the teacher. 
Ml'. Toni Shuktir, is ^iill do- 
ing homework by tainpli^'n. 

He is hoping tlist thr 
Kducation D e p a r t m rat':* 
iiuihoriwtioD will e n ni e 
thrnijgh by June. 

Meanwhile, his vvjfc, Lor- 
raine, is watting itt take tiie 
wr^ippings off the steam iroii, 
perciilHtor, jii|^, ajid toaster 
ivhiili die und Tom received 
a.s weddinn pre.^ents five years 
ago and C011I4 rirver use. 

"Our friends didn't diejini 
we'd be living anyu-here \^'ith- 
oul electricity," said l.oniiitiF- 

"As soon a* mir heiiey- 
moon Wits ovet, wr were letit 
to a irhool way iiui west at 
Caiihelega^ where there wa-s 
nrj eleriririry for mile?. Then 
lasl year we weri> sent here." 

Ivorrainc, who has tbrec 
stins, Ian, 4, Neil, 3, and Mark. 
2, said ihe ^reaiest joy ciec- 
tririty would bring her would 
be in ironiag. 

'Ton ean'i (juinkly niti 
over ,1 Fkw thini;^ when xmt 




ll I ILL KrL. iwitr huti^U.iin tin jiir luirlh ii>u',i ,1} .. 

poifpr iines ctilliiig aerosM the rtiail artt utill n ntmel tight to residenU, 



have a heavy Hut iron Lbai 
has to be heated on a wood- 
strove, Imning day a & hig 
and tedious nerasion." 

The fir^t aU^:leiirir home 
ill the diitrirt iielongs to three 
middle-ttged hachelor brothers 
— Mortfnij Ernie, and Cliff 
Ijoyd — vv'hti uivu a BO-cnw 
dairy farm. 

The Tloyds had been think- 
ing for srime year J of rr- 
iiiudellirig their old farrrjhftuse, 
hut wlicn they heard elre- 
trieity was r^^mir>g to the dis- 
trirt they .iprang into action. 

Tliey had the old plaee 
ripped down, and lived in a 
bam till their spaitting-new 
modern hoiue wa^ finished 
jusi n rouple of weeUl before 
the el(!i'iricity wa,* sivitched on. 

"'Vep." C\\\l. 'T rerknn 



a woman might have been 
some help in running the old 
plare, berniise there Wits al- 
ways much to do. 

"There was the siove to 
clean und the Muud to chop. 
And the cooking took a long 
lime. Wirrrt nf a!l was all that 
waffling and scrubbing. 

"Hut now you c-iin sit down 
and have a smoke and it ju.^t 
aljnut ,ifl docs itself. And you 
know the be.(t of all? That 
w^hing.nmchmev It'ti just 
like you see in the fihiM." 

Tile Ettrick power exteu- 
iinn is part nf a .filOf),l)00 Wtst 
Kyoelr district programme 
juit completed by the 
Vorthem "Rivni, C«»iiiitv 





s C H O O L- 
TE.4CHBR Tom 
Skuker cerrectt 
s r h oolbooks by 
Itimplighl, The 
t'Uripfe sehool- 

irrllwwl poieer. 



Council, with government sub- 
sidy. 

ThU extensioD brouj;ht eler- 
frieity to more than 3fKl farmjt 
5r.ittered throughtmr [ h e 
f'.ttrict, .Aftcrlee, Cohro'Com, 
Kdcn ('reck, Irnn Pot Creek, 
nud Ghinni Ghi area.s. 

In the past, sotite farwiers 
liave been helpttd by 32-uolf 
lishting plants. Bui they're 
now speeding: through their 
work with [Hiwer fur driving 
milking macliinery and other 
farm eqitipnteril, 

'T'armcrs ivill never ^t a 
'irt-hour week,'" said rjne old- 
timer. "It's a good but tough 
life, arid always will be. But 
at least v,e have a lot more 
leisTii'e now that we've ijot 
power." 

Most of the women can't 
wait to get TV when the loeaf 
channel provides belter recep- 
tion. Washing-tnaebines are a 
high priority, a.5 well as 
irons, (oastrn, and slovcltei, 
an tbdr equipmtint orders. 

Anti wW will liappen \o 
all the hurrieane-lamp.'S? 

"The old faithfiilj will be 
kepi in a comer ready for the 
firit time we switch on the 
lights and nothing; happens," 
1.1 id Mrs. jack Aiidi'fson. of 
Eitriclt, "We haven't had elec- 
tricity before, but we've hcaril 
atioiit those blaekduii." 

A NEW ERA. Ettrick't 
pottmittrett, Betty 
Goodtili, abandont her 
nid wood xJoiw to cook 
trith elerlrifity. 



THREE BACHE- 
LORS, brothers 
Morton (left), 
Ernie, and (lliff 
Royd, have ihe 
firat all - electric 
h o li t e in the 
Kitrick district. 



Ths A(iirrm.M» W. 
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i I Australia's 
' oldest 
churches 



SEVERAL of AuslrnUa'A 
churrh«i are Hhutm here, Otlierii 
(not pidnr«() inclnrli; St. Francia' 
Oburch, ite firsl Koman Catholic 
cfanrcli in Melbourne; All Saiiils% 
Ifpiier S>vai), llie oldest c-liurrl] aiilt 
Htandin^ in Wealern AuBlndia; Uoly 
Trinity, Adelaide; tlie Mc11io<Ub1 diurrJi 
at Ea^lc Farm, Briitltane-; anil St. PelerV 
Anslii'an Clinri'h, CftiitplielilnH-ii, IV.S.W. 




K a GfttnKij. churcb and dhimics wit], 
St. Mallhpvi k. Winckut, the disunction of hrlng ibc Anglitan cLjrct Mill 

f^"„ '"K ■^""■^"'■^ (iovrmOT Matqiurif liiid t!rf Inujidaiiun ^tnnc on April 7 
1«IB, and gave ihc conmiftor and loaviLl hhatm ihrtc gallom of rum is a 
pr«rnl frorn Ihc t.civrrnmcDt. Macq„jric rq»r«rd ibe cbuxd, fini,trd on 
k -1 k • ■ ■ 'H"'' fuiniturc in it ind a gallery had yet to be 

bmlt. ITious!. .11 grreral uflr the church w.t5 ™< fglly .nimpklrd (ill Auput, 
1824. MiL«c wju supplied by a barrd organ. ConvicLv ..mipi.d the Irani Rallery 
M^pj yeiirs later old Spiini.,h (lollare wcrt fmiHc) imdrr the floor of the ealkrr 
imh. ..tmi; thul ihc , m„.ct^ mdulgcd in a little ily gamblinB during ,he wrvi^' 




AT PORT MAfJQUAIUE, N.S.W., high on. a hill wciloflk. 
ins the fTiL-itiugs River. i,tind^ the ancii-nt j\ijglican clturrh 
o{ St. rtwiuas. Its foundition M(mc was laid in DteGeiiibcr, 
1824, whra Port MaiTtjuaric was a perral setlicineni for twice- 
TOBviclcd convicts who, the GtucrnTrifnt tiujughl, merited 
spi^iai fiunishinriil. The diurch, built by coBvicts, is of 
hand-triiitte britkx Etnund with luiirtar tLty bumcd from 
heach <i}ic'U. Tlir flffirer>! ^or^jxped in hi'gJi *r^(f^ P^^S 
while the convitti, some nuinarlrd, shiiincd no the rougli 
bricfc door at ihir hack. A* ihr age of hoTTor puwd, the 
church mellowed in the hapjMer Jays of sturdy seillets. 
TotJay the once unhappy scilieinem is an attractivL- holiday 
resort, and St Thomas' played its part in ihr change. 



tBENEZER GH.-yiiJL, Aii'iiralJas oldest choreh, gjiiUMi o^er the Hawkeshury al Port- 
land Head, nrjr Wiudsnr, N.S.W. Fnriy (ej:t hiDK, 2Wt. wide, nutt with walls 2ft, thick, 
the snail white none churcli was b^n in ]fMJ7, niainly bv sliinjy Prcsbvlirian 
settlers who arfiied in the MD-ton iailing-ship Cnromamde!. 'ITi'e river was dieir road 
lo church. They arrived by boat (or chri.iteniags .ind uiarria^es, and at death were 
ipwed by four rowrr, with muffled oars in a funeral boal to rest in the churehvard. 
The ctJngregaiinn huilf the cburch. .Some gave money Irum the sale of produce. 
Others rut and shaped the heavy beams, roof timbt-rs and lintels. They quarried the 
Mone frtmi nearbj outcrops and ferried .™n,c of t| fnmi across the river. Ehtncntir 
Lhapel, which wa.s ftmshed id IWO. wai opened by Prcsbytwiaik Elder Janes Mein. 

Plcturei of SS. DmiJ's, Si. John's, J-britfm, Chaprl. sind St Lukr's 
by Rcu. G. att,, af Iftir R>d,, N^W.; St. Thomaf and. Pan 
AHbuT by flangJoji .Biir;i;ii, gf St. UonuTdt, ,\'.S.W.; Si. Malthtsfs 
hi Valeric Lhutdr, ej Syiintv. 



SHOWPLACE of thi: old hi., 
tnrie town of Windsor, N.S.W., 
i.s the Church of St. .tVIatUiew 
(right), one of the oldest 
.Anglican churches in Australia. 
Mactpiarir laid the foundatioo 
stone on October 11, 1817, but 
Si. Luke's of Uverpnol, htgun 
later, wat finished earlier. St. 
Mailhew's iippeared lo be 
hoodooed Iroin the start. When 
he Liid the slone, .\latt/iiarie 
put a Spanish dollar under it. 
Sunie ra.seally eonvirt fwerthrew 
the stone and Mole the dotl.ir. 
Mact|uaric patiently retaid die 
-Htone and gave anodirr dollar, 
ITiis, ii», was Kioleu. A new 
setback tame whin the buildini; 
maicriali were fuund m be de- 
fective. Tht ^ 
pulled down and a heller huiid- 
iiig started. The churrh was 
finished on December 18. Iffi2, 




^ 15. ii^ 



National Library of Australia 



http://nla.gov.au/nla.news-page4924354 




IN HOBART, the tomet- 
^tDDr of die finij St. David's 
Clburch wa.<> laid in 1817 by 
Urul.-Covrrnor Thonias Davcj-, 
"v^ilK Masiinic hunors. The lint 
semec was held on Chri-strEin^ 
Dav, 1819. Firsf cKaplain was 
Rrt'. Rnhcii Knopwoix), who, 
ai ii y(iti(Ft. InHi his enlire Tirri* 
lagr o( CWl.lMXl gambling with 
Ihr I'ridce Rrgwit ( lairr Kinff 
Gftofge rV) and Iva uranic* 
in EnKland. Old St. David's 
Unally gave w.iy Iti ihc inajcslic 
cathedral for whlth Quern 
Vidloria's snn, (he Ihike of 
Edinburgh, laid the inundation 
itooc in 1368. Tiic tower 
stone was 1.1 iii on ihc site of old 
St. IJavufs in 1B92. Tower was 
complcied in IffJU, 



IN LJllINCESTtKV, TaK, 
Samui'l M:iiM)cn consccralcd 
ihr grnund on «,h«'l> St. Jnhn's 
w^R i>ui]t. I.tfunrr'^lon tlirn wus 
ullcd Thf Camp, and srtllcrs 
used thr hlai'iiiiiiuth's shop a.'i a 
plaei- tif worjhip, Licul,- 
<jOvtm<ir Cicoi^e Ardiur 2dFnat.l 
wrecked (he St, [iihn's projiri 
from the .Rtart. \\'hcn (he plAns 
Wen- prf^nted lo him in lft24 
hr look a pencil iind ruled nlT 
unf-rhird of the length. "TTiat 
»iU Ih- ([uilc larfie rnimgh for 
ihi- loMnship," he wild. Con- 
victs iiiiide [be bricks near the 
5)tc. Each hears Ihfi hrousl 
arrow. The church wa,i openrd 
in 1825. Within ieven years it 
was crowded at cverv scrvlcr. 





islhtwillriH™ ..FpL, Vnh grealrst anthcnli. mio. ITir ruin 

Ih' t«Sl. in vL^ri * V"- Snnim^t of Britain's penal «iUh&hn,enu. 
PriwB "iM "miss ", "'-"^ "'^"^ ^ S'"' P"'""^'"iari-, . second 

T called nMHld. where solitanes n.vrr .poke m any hui their «anlers. 



'^"•"^ WotoS'. WaatiT - April 25, 1%2 



ii ]Miwdrr ma^iJixiiit litt a fortress in tlw offiwrs' stctiottv and a O-spirp cfatirfh« 
I ^fzn^f nia's h^t. whit-h hftd nn nAmp, ncirr ccmfurcTatrtl, yd minjslcred alwayfr 
la iiuirr ilian LVK) unh;]fipy iK-oplr. Torla^ (he churrh U rwiflr^i-i. anif nprn to ihc 
riiciiisjinrls of touriit.\ vi«t ihr niin> ei^rh year, JWl Arthur ua?; rDun<ted as 
A (K'tiiil Nrttlcniriu in IftJl), HAi^ ^btiflxlom'd in IH77, and was fairr wrfif hy firr. 
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(Push-up CaB«J 



Discovered! And no 
vailable here— a lovely 
Parisian Pink for 
the young at heart. 



If you have a passion for pink — this is your pink — the 
palest, pinkest pink from Paris. It's soft, gay, enticing, but 
very, very pretty, very Parisian is Air France. Don't just 
pamper your Hps with Air France — let your fingertips be 
in this fabulous fling, too. Celebrate with Judith Aden on 
this new discovery— wear Air France lipstick and Match- 
ing Nail Varnish now — Magnifique! 



Youjufit eanntrt buy lMtter...whatever you pay. 



DELUXE 
PROPELLtNG 



ONLY AT 



NAIL ^r, 
VARNISH 



2ii 



WOOLWORTHS 



-FATHER- 




'l dacided to enjoy my iraamnia. 



■MOTHEH- 




-IFimt'l THIS be todayU jHiperr 



It seems to mel 



SEVENTY per cent, of 
the woTld'5 population 
are ignorant of what goes 
on in their oivn ccmntn" 
and the rest 0/ the world, 
according to a United 
Nations sunw. 

Lacking ntwipapprs and 
radios, they read and hear 
noLhing. Tliey are awai*r only 
cjf what happens aronnd them. 
Tliat ini:ani thej- ntedu't 
know ohfiut Alg'^ria, Syria, 
DiirrK I^cw Guinea, the 
hyi^TOgen bamb, the Cold 
War, or the spare rate. 
i hatJ no idei that su 

pmpit: were SLi forruiuitf 
. * * * 

■EOPLE out of touch witi the nc^vs 




did >"oii.' 



FOLLOWING I a 
year's spy jscandal « 
Britain a cutnminee 
appointed to find out htn 
spying in Govemme 
offircs could be prcvtuite 

C>np f]f the rwmmmMlli 
tinns was tliat pen pip «•( 
llccftss 10 si'crcts should II 
u'tirk in privnlc rnonLi, tii x)i 
ihe roonii must iuivs jiri 
hollas or hatches io thnt Dlh' 
ciiiild iibservc the ocaipi^ 
frnm liiiie Lo time. 

tGeorgr Blakr, the FnraE 
Office clt'rlc wnl tn jj 
sp^nng for Rtissia, used in lix 
liimsi'lf ill his rcwm in the Kinfh hoiir ic 
phiiiDgraph dot-umetLLs 10 pass on tp Svw 
agenisn) 

The dcrisinxi witl lead tti pnmr Grii' Ci 



of the world would, of course, have .ngmiiiyiis- A luyitl ollidul who has famdk 

cubliji-faolp after 40 y^am of hlanicli!a cliaia 



ruay wp|] ask how he can keep .w^creti win 
i( his desk is exposed to vvcry pa-"i!>er-l!y, 

Vou can b<T sun- lhat occupiars of pti» 
tvfficirs will fight TO the last dut*h. It U Liluirr 
in hnmaji naliirt? tii prise pariitioni iif in 
own. This trait is a hangoviir frum the cn 
iviaji era and ^rshts in spitr nf mrxJtrnf atst 

l*(!rhaps the cibstrvation-liatch« arf a bin 
way of connbaiing potential GpiTfr^t fllillt& 

Or, Just iu flTL'Ltivf but nt^t nrarly fH f 
pensivr, why nni tpll ihir italTs nf jitTitrt «lu 
deal in sprrctR that the rntjms have pecjAiil: 
pvm thrnigh ihry haven't? 

* * ■* 

piOLIGE are setting up roadblisde" 



If wionji spelling iv qlirlbulalile to W 
then llii^rf must ht sti fixfniurdinary Bum-t 
nf alcnholiri arnund. 



some diBad vantages. 

They would iniss otif on dw^ nroe g05st[iy 
hits, 5udi as thr laiesi on ElHiibcth Taylor. 

And, tin that .lubjuct, I nutp that dip pro- 
prietor of the Las Ve^K hntrl where Lif iSt 
expected (D sT^iy while e-^tablialiin^ rwidcqie 
inj ht^r divQiff is Irasty teating down parti- 
tiatiB tD maki! 3 luxury <;iiitf wurthy ol her. 

That may itJund extravagant, but it is prtjlj' 
ably a good invistmi^ni. 

Thi: hotel prciprii!ior cati haw a plaqui; in- 
i?criberf "Eliiabi'tfi {Taylor) .liept here." 

* * * 

WHICH reniinds me, some citizens 
arc: going rtiimd saying, "I'm so 
TIRED of Elizabeth Taylor." . , „ . 

Long ubservsJion has cunvini:.^ me that hishways surrounding New Val 

penplf always say that jun when the isciti^esi a.nd giving young drivers spelling ^ 
in a perMinality glfat^t. t„ scc whether they arc drunk or 

When they ate jKMunirly weary of toe tiillj- 
ji'r:t they ilim'l ineiirion it. 

Somi;tiniPs Iht? onek who say tbpy ate tlted 
of Liz really mfon that thsy duapprnvr^ oi 
her, but don't like to liay so ill case it Miund.t 
Miiaophistie^ttd. 

1 ottet" knees' it man whose own outlook was 
secrsily slria and proper, hut who mixed with 

a gay and frivtilnnj rrrwtl of fripndi. When- - t,--- 

ever hi- wm shocked by anyone Or anything handle of thi!: connecting door rattle, all' 
he would never ailmil in it. In-itrad, he wmild ,i.„.,_u. .k. ir,..„.,t. c-^..i Amu *' 

«v ieorafuiiy. "But I,', .,,.1, an OLD- "'"'^Sht the Fretich Secret Annv ^ 
FASHIONED way [0 go nn." after her life because sht: had ^ 

I'll bet he would use tht- ti'tm. inatcuratelL their Algerian atrocities. The dt)Or-h»l™* 
hi "lit 'LTtL r But ^^^^ xo\^^ Italian poet. » 

tie fitlen niauai;<nl m rhnnge the subject bv j nf llf 

using it herau.Hj'. in his circle, to he old- said, 'I only wanted to rc*d one 
faihinned wai m be very un-rhii: ittdced. poeins to her." 

^ * * . * ThfTt are tkingi in life that au sc"^ 

XTET ani^iher butler k preparing lo Like Hons and ligers and bean, 

write his reminiscences of Royalty. And a girt tfhu is iaught lo ""SO' 
He i^i Eraisi King, who was butler lo the Adds waives as well lo her feari- 
l^tike of Windsor, to the Queen when -■ihe 
■was Princess Elizabeth, and to King 
(rKorge of Greece. 

Snnri pnblishdjs will uiilv wawu at J>o/,L& of 
ilii^ sort. Royalty Mill h.ivi- lo rum the ibIiU^si 
,itii( iiritr, "Riiiierf 1 have known" tn order 
III irvive a dyiii^ tnurkel. 



FRENCH litai actress Brigitte Basi»' 
ran screamin)'' from her hotel rnW 
one night !a.Ht week when she hcird * 



Thire are gunmen and bvrgls" 



And chaps in need of a loan. 



Hid 



mothers 

h tkf poet wliB reads his own, 
Tbe Adstmaujix WaMew's Weeilv - fipti\ f • *^ 
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jatl pvarefuily in Ike 
troanf paddorkt at Mor- 
lada Stiul. The raU», 
likf 'f*^ tlailiont. <rre 
houted in individual 

erriK yrd- Thmr in- 
,tincl tf figh' " "ronn 
Uial ihev are not allottml 
uitihin tigift of ^tf^ 
olftpr, lesi fhey injure 
themsflres trying In 
raiek their rirals. Moil 
of the rounfi itifck frnm 
Morvadtt teill be teen at 
Sydney'* yearling sales. 




THOROUGHBREDS 



# Crazing in the. pudflork^ or exer- 
ritiiiig oil tlie urcii||f> hilJs at MorvaJ^ 
SlutL IVIouiil Ru!iSf-lU urv 
more than 70 mare»< with tht'ir foals. 



THE marcs, representing 
wtne of Australia's 
best bliKid-fitJct, ctinie from 
iciilrcs as far ;ifidd m 
Boornwa, Stcine, Sydney, 
sntl VVaiwck, Q(d., fa 
Max Wuod-i' thurtjughbred 
Mild near Ini-erdl, N.S.W. 

Thti)' stp sriu h}- t)rwkr.« 
ui be mated with rmJ, ranimii 
»m a-, iljiiiiili', GoiMl Coiti- 
jPnny, iujd rhc Iiaiighl;' Frrnrli. 
orrd Dsiiiiiar, Grtid Ciim- 
Wiiy'i <irp. Blinhcini, wus an 
rnglis!) Derby winnci, 

The jtad was named hy 
Miiits fikthrrr, iJi,- lai, Mr 
Noel Wrmds, an cx-I,iR|ii 
Hnnninjii and soldipt senior. 

wnirt In- rpliinn-d ro Australia 
aftrr Worid W;,r t, 

Tile hnmc^jeiid was origin- 
all)- bmli lur ibe mnnagcr of 
Mmtfnri ,iaimn, part „f 
J'luch wsi r«unied for SgUticr 
■Vtrleninit 

•'iiJll lo provide a livins, 

mte iKiHled «i, will, ihdr 2(11) 
hl'skfiw pvetlirm Cffl acre*. 

$fcoic rider 

b^gun hv hii MH, 
"« un t,H return from 

Mnjt ^,,1 



-. ptvuy 
tren pofo- 
ninntr nf 



ni'y f Lonl Mayor JdrLscn), 
and tinrst'lctvors. 

A grrat favoritp Is a tiny 
Welsli pnn<, Atnllion, RftWd 
Hi.'iirchliglit (iiliris Cticcky 
Charlli'). Ufni by the Intr Mr, 
iSatii Hordim ar Lis siud ai 
BoM'ial, N.S.W. 

Mai Woods .says tiir old- 
(stablisJitd brordrrs havt 
helped tiim wondrriully. 

"W'tr aw-c all fun siiLt:i:.ss lu 
thmr advici' .ami help," he 
Slid. 

Slud /fCT rimgr fmrn KB) 
gidnciii fcir tiond Conipiiny 
"smd 125 kir niiimar w 
guifieas for Epinlc. 

Nrarly all Ihr mares are in 
l<Kil wh(-n they aiTi-vt' Iti Sfp- 
tt'mbcr. sc, Ijcforc nuiiins;. Mux 
has to see to (he deliviMy tif 
the foals. 

.Sometimes iht (cab have to 
Ik t)ol-Ll«'-ffd. Mter experi- 
meiiiiiig Willi many Formulae, 
Mix funnd tlui", duuf^iiti-r 
fi'tiny's Imhy fcjixj tliL- 
'iifisi luccrssful! 

— Mar gar Pi Lorraine 




hg"' ribbons for rid- 

("li'luding Syd- 




perarnent from f'rench 
arisloiTitt Dumtar is 
krpi i'ltre fully under ron- 
tn/l hy '}1nx Ifoodt. 
Uamlar in a son nf the 
imltealett Pharis, and hit 
haughty beariiit! ing- 
iiest9 he knawfi every Mtar 
in hit pedigrtHK JU* prog- 
eny lean • mare than 
£15,000 lati neasan. 



EPISTLE, a docile blue- 
bitmd. irna hituiihi for 
l.KH) guineas nl the. 
Kin-Ora din per ml snle 
lit Mny tuft year. 
The mallioH weji xpsfiaUy 
selected in England for 
Hiit-Ora Stud by well- 
knuwii Sydney tdpod- 
ilork uf:eHl John Ineli', 
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^ ^\ Three- 

in- 
one 
cover 
design 



SHORT iwenlrr 

, , « IBlia. long' 

f\lIVi three-m-fljai' Itair- 

J ins drsign 
cov<^r) ti simple cQOU^h 
for a bcKinnffr's fim 
nttcrrtiit at knUliLkg. 

Fcmn ihc one partpffl 
yau can mnkc d svpFatrr 
to wriT with aUiri ni 
ihorK a loHg-linr 
5wca.tcr to wear with 
slacks, tJT A diesj. 

For the sweater yau 
linit the bacli Add CrDtil 
lajin. long; for Ituif;- 
linc sweater SSJif)-: and 
for tlic drcB !t8^in. 

li for a girl 5fl, 5^tn. rail. Length can be adjusted liy laiittiJis 
the drc^i kliRcr OP ihorter of by Tumiaff up ihc henL 

Hi iH'g- of next a]][E every row 
5 5tJ, & tirn« (all s™). 
[+5, +R. 31) 3SS. liKwdy oncir. 
jmiKBAND 




IVtatcnab: VilliiVrtal Arcyll 
(Shettand type), Drnw: 12 i\X 
14, l:f] bulls cKch^^s^ dark find 
lie-hi color; Lour Joliti; H (9, 
1(1, II) biilli t'act uf diiri: and 
Ufi^lt color: Sweater: 7 f&, 9, 
IfJ) balli earh of durk 
lifjlhl. color: 1 pr. eacli Nod., 7 
itnd ^ ne*^dlei. 

Meaatimnent^: Tu- fit [^4, 
36. 3B) in. buai; length— Dr^, 
383 fSg, 3g|, 3&i) in.: Long 
John, Sfil (2fii. 2fi|, 27) in.; 
Sw&tirr, f9i f£f>. 2fli20i) in.; 
S]Fc\-rjt. 11 Jin. (an aiylea), 

Tch>*on; 5 sts. tu I in. 

PATTERN OF STRIPES 

SVor3i J roviTB pf cftf h rotor in 
il-a(. Rep, iheae 4 rowi inrliiJS- 
ive- 

BACK 

• Usins No. 7 liccdle^^ cast 
on 9fl {95, 100, 105) sts. and 
work LE] ]L>>tit[. dT striprs. Cant, 
until 34jn. for Dress; I9in. for 
Long' |ohiii; I4in, for Sweater 
for ienj^}! i?qiiirrd], ending on 
a purl raw. 

To Shape A:indi«1«: Cut off 
i (4, 5, (il -Its. ill licK ol tht 
next 2 rows. Dec 1 st. ench 
end Iht next 1 jpws. then 
every alt. row iiaiiJ 72 (75 
7ii^ HI) 3t5. Tcm. Cant, iintii 
annhofes inf-Mure 7i {7J^ 7f, 
ft) in. on thn itroii.elit^ eluding 
OR a. purl rcpw 

To l^hnpe Shouldersr Cast off 



L'iini!; c^rk folor smd N«. 7 
nr^edltc pirk up and knit 4-+ 
( +7 , 5 [J, 3 't ) 5 Li. Chan iir to 
No. IS rtccdlrs and COmi. in 
rib cif lie 1, p t for Jin. Case 

■off IchUiieEv r(l>wl3f. • 

FRONT 

W*>rk eitMr 1 1 y tbt aam^ as 
back from * lo *, 
SLEEVES 

Uii NtJ. 5 nreiiles and 
djirJc color, cJui on o l {."j^, .iS, 
G0 1 V t$. and work hrii li y in 
rih of k U p I for lln Chahgr: 
to No. 7 iiffcdlwi and fjtttt. of 
HtrlpfH. Inc- I nt. fcath end of 
the 9ih asiii evrry ^'iJ^ row 
thcreaftrr until 6« [70, 72. 74) 
5la. CoiiL until slnoxs mca5%ire 
J2in.^ uidJnj^ dh a purl row. 
Cart DfT at bcf. of next iind 
evrry ttJW U {4:, i, 6) in. 
twior, 2 its. [;iU shea) -t ilmcs. 
1 5i. Irt limes (ail siJiei), S 
6 tiniL's., Mi sl5. once ffill ii7e,-s), 
TO MAKE UP 

Prens work on thr wroii^ 
tjidc- U^Iti); a sma.!] bk-st., trw 
k ip nhnu Ider, FtLdc , and &]«;c w 
seains Pri'« staiTtfi. Set in 
ilppvta. Turn up to iniide a 
hem about lin. wide znd ftl-sr. 
dovyn. Fold ail ribbed lodges in 
h^If to iniid? and fil'Xt. down.. 




# To learn to knit, plus 12 designs 
for beginners, see pages 29-36. 

"fabulous felines . . . 

CofltinueJ from page 5 





AT OPKMKC oj Ihf Ruyat Sydney Slum .4rt 
Cnm petition Exhibilidll, Mm. )itnilh l'f(ij/oir. Kijr 
11/ thf prf-siilf.nl it/ fhr Rifvtii Ajfricutmritf Saei^ly, 
dinvuKKtnff trwurds with Mr, Terry tllunaf oj Vtai' 
ttuK^, Thf .exhibition u irt the Artt ttnd Crfl/lj 
fonilipn at thtf Shoteeraunil, 



AT LEFT: IHr. unit Mrt. Roit FiM. of PyiuMi-. 
utniling tht^ir turit iti the lireiangf Tful-f. Hf. 
Ftt^iil rwle i'VoIjIp Archw^ and hit tpifv BaitiKirk, 
iJULttW : it^ett-tcnnteit roHiifry iiorafu>omt>tt .Hias 
Ruth Em^ry^ a/ "Wogatrtia.*^ JVtmifa, nnd Wrt 
Kod IHclUitliin, u/ WaUha (an the right). "'A 
i**r hort^ Mighty Grande were alfo compvtitart in 
thp Drflsxuge Tf!jr* held in Cpnlennitil Fttrk, 



Sccuoq, and one of Liifr paurl 
far examination of new judsci 
hai never judged a rjc sh(m: 

"I prrffr lu keep my 
fnrnds in iht: t ai vv^nrld/* s]ic 
said, '*Mut'h brirtbtirning gata 
on after rut-judgiau." 

Mi5, l.'na Meany, of Lintf- 
fi^ld^ Siflmesr cat EKiiibitur 
And flnt of tfir lofal brnrd*T5 
vha art trying 10 evolve 
hyiirid alinn - iiaifi-d cats, 
prcfprs to shiiw fier cats 

"I'll ha-vt rjHJuch 10 do get- 
tiag mTSdl, Siamise, and 
mf cbfUout hronns to iht 

Hn fivp fllfitnut liioHiu 
(two Aduiisiitid ilirw klLii-niil 
lire Iram jji ordinary- blue 
dDHnritir CHt and a rhocolatt-- 
point SiamcsLV 

Whi'n therp arc rhrw 
Rioii'rations pun., the hybridj 
fan hr m<ivcd frHm \hf 
RJi.S.'s E\pi'rji»i-iiia) Rfftistrt 
In ihir nffitiitl Gnr. 

She and rithibitors of oihri 
t'Xpt'rimenlal llybridl. inrliid- 
inj; libc-point SiamMr, cait 
foitipi^ti' aj^inst faih mliitr 
in a 5pr.-ial class. 

Sirs, Mriiny ii Imping ttt 
brrtd ji liljr-pHiiit from hrr 
chislnut browni. 

I Lnridcjitjilly, lilm- _ poinu 
arrn i pnrplp cals. TKc Eng- 
lish Mandord sru [hem as hav- 

Page. 12 



iag "eyes — i-|p.ir ^nvid bliiei 
points — frasty-groy ol pinkish 
tone, iroat — frosiy-wtutL","; 

Woaldn\ it ijc simplft to 
iinpi;>rt tlit- breeds? 

'"^rhr real challcage 15 in 
StaTtmg iit srratrh and frying 
10 ci'ulve our uwn threi^ 15™- 
ctaLinns piirp,'^ shir s^d. 

Mt^ Galirtellr Ksuifntiin. of 
Baulitliam Hills, agrw^ thai 
ral-breeding heconics more 
thajfj EL hobby. '*ll*s a disease," 
she said. 

hS1i(? ha.s been breeding new 
colors fur thn pfl.»Et lli yt^ars 
and will exhibit a libt-piiiiit 
mgether with rhesmul brennjn 
and Stam(»?€ at the Roynl 

Her liJan-poitit — cvolvix) 
ftntn her rhcstnut browns — 
isn't dii* exacl. sitade sJie waiiLi. 
but ihf hopCT to have Lhe 
perfect shade tiiixt year. 

Mrs. Katifman's ca(i will 
?tt rm safiB rushit^ at the 
RoyaL 

'■They appreciate saiin," she 
tiiid 

Dtucrihinis the Royal m ". 
terrihte oftfral," jihe said ltl;ii 
inii-it trxhibitor? suffrred to: 
tlayj ii'iih hciarnenmis 

".Spvcnit-rn thonv[tnd pri>pli 
prciaed thmvigh Vaij' one 
year. " shi- eKfilained ".\ni 
n/ery «!rc?nd one of then 
stoppi'd fo 5.it 111 (jiii'siions. ' 



AT THE 
SHOW 



PICJllRKlt betout art iMiunlr.v riiitan, /ram le/I. 
Mr. M. Moalgomrr^, of Aihary. eAallinf fn (fc* 
rjilllr paptliart wJifl Me. anif Mrt. Bill hambf.lt and 
J#r* A. Lninhrll, tpho tir^ in torvrr far tftp Ro^al 
Shaie frorji "JFeeHj-'**" Oftinrgninb&nf, 
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SOCIAL ROUNDABOUT 



TfTlTH «*e Hityal Eauler Show and the A.J.i'Js 
W^utamn Rafin^ Carnival in full nving, 
^ tiier Town's "moMeitt" AusIcshm ihis uiefk are 
'Jf. Sirn'A Wwv/nir, wift- «/ the pretidenl «/ the 
RovoJ ierieiill'ifl Society, and tarfy Potter, tht 
^ije «/ the chairman of the Aatlralian Jocki>y Clnh. 



I'bjfair is riilFMaiiiing 
lilt bhTJwground wirli a 
nim-vop Mrira of luiithLtms, 

pjrtio, "'ill' Ajiril^-ia ;Lt 
red Irtirr div, wntJi '">-' 
(ioiTtiwr-timeriil, LoTrl Oi- 



ji^S a fuil iiifjon is sirlictiuiL'J 
for Apjil 21, Mr. and Mrw. 
John Coghlan hojir lo I'li- 
U'Ttain friftidi ia ihc gaidcu 
;i<; wi'l] a>i iudoor^i at Iheir 
hamc in ( Iniiibrtiok RtiacL 
Rw Bay. ai tlit corkLail party 
vhcy'n; giving after the run- 



Hill ill' gursrs of hrinor at tiing of thr I>nnr^ister. Amraif; 

' ihcir ISO i>u<':;t.s will l)r Ta.s- 

mUDian Nig*l Cameron and 
tiis Kanrri^, Sandr;i Bragg — 
busy witli pisiiv fur ilii-ir wd- 
(ling ill St. John's Ghurrh, 
nurlinjjhuftt, nil Miiy 2i. 
Suiidrci will be altriidrd In 
hrr sisiM, SiiJIy fwim i.t 
prcseni iiti thr wing in 
japanl. and Mrs- Mackfriiir 
MuJir<5, of Cooma. 

* + ♦ 

JNTERESTING ami q ii e s 
will lit* a frauirt- flf thi' 
hiimi' ul John Hall nnrt Jcran- 
eilf Cariun at h'aiihcK.' afti-r 
their iiiarriiii*o ai S(. Switbun*:* 
Church, Pyinblr, on April 31. 
Tb(r> inrludc a rare old silver 
cfiroa-pot — » wi'ddlog (fift 
from John's mini, Mt^. .^drtr 
Hill, and a brauliliil iiinho);- 
any .%idil>riartl, frr^iii Jji-'anntto'i 
part^nls. Mr. and Mtti, fi. M- 
Carstin, »( Wahr<>ongii. Haunt- 
ing salva and M-itindliand 
shops, Jrancite has <llso i"til- 
lettcd smmc wrndt'iful "finds" 
iiiid k'ariurd Iiow Id restore 
theifii (Jildpr ihp Ruitlanrc of a 
friendly cahinetrnakcr, VN'hn 
has; alsf> laughi Iilt tIu' [irt of 
hriifti pnliHlung- Ifrr nio"rt 
startlinE Uirgain ivaj a .^haljljy 
old caiuslioluimr'd rliair, 
w^hicli whi'n rlfiillt:() up rp- 
vcalrd it hiid Iwra mack liy a 
finii iti Maswifhuwlti, U.SA, 
ivcll over a huiidr«^d years ago. 

* * * 

^ Will 1 i'. lace gown has 
heim chusfn by l^onda 
Barton for h^r marriiifEc l»> 
John Mor^ti at St. M:irk's 
("hurrli. Darling Point, tin 
April 24, iind hi'r liridriiiiaid.v 
— lier .listrr ffcll, WeniJy 
Jackson, Oollceti Muxtry, and 
Sup Ciulleii Waid - will wi-ar 
Idue frtwks of t>alnt gipy 
satin, Aftt^rwardK, Rhunda^si 
parents, Mr, and Mrs. A. L. 
Hanon, of "Salttako," Binirkc, 
will cnti'-rtain at PrintFs, Juhn 
K thi! ffliti o( Mr. and Mrs. 
X C, Mci?|^n, ci( Rourfce. 



altcniui!" tfa. afli'i Lord Ue 
Llilc utTii:ially tjjjijns the 
Slwiv. 

At welt as riosipssing effi- 
lial lunrtiifcuis and aficmdiin 
k-js for H'omi^n rai-pgoors dur- 

ihi; fnur-day ramival 
Rundwir.t, nn April If) Ijdy 
I'oitn will kci'p in ilic itsdi- 
lioti she iim "I f"' g'"fS 3 
"miMtl'" biiifri lundKsiti, i^ii- 
ii-riamtitG binh men atld 
wiiitirti gurst-t as a fraHirx? t\l 

n» luni'hiMii .Sir Alan and 
Lniv Potlivr an? givins in 
liiiiiot of tJn! Guvernor- 
(iciKrml, l«rd Dc I/tsIf, and 
lady De L'Isli- in ilic Quiien's 
KfHini bnforc the running uf 
the 96(h .SytJnfy Caip <i(i 
Eailtf Monday will ulto he a 
"itiixfd " party for about forty 

* * « 

LATEST Hash nn the 
vi'lit^rciliijui]. bI iiir Alan 
and fjiJy P<mi-r'>s diirk-iiajr«l 
daaghcr. Batbari, was a post- 
ijid from ."Vtiiifiu;, tKiaiing^ a 
namp saying "Crtimc to Riwcp 
!"i Wlntrf Suniiliinr," maUnl 
L'v Barbafa in a finiiwKiornit 
!ih« ha* noiv "disapprarstl" 
into Miutlli'm Rjiss-ta, but shr 
i^ (apfdwl t(i .(lirface a^ain 
iam ill India, vvhw* jht plan* 
In <>»plor»: at Irasr the lower 
rrgion* of the Himfflayas — 
liav'ctliiig ihf hard way. ramp- 
ing uui iindfT the itars in a 
dfq)in5;-lMK she bought in 
LtmdiMi. SliK plaia lo fly liamr 
cirly in Junr 

JJRS. W. *N. PAKRY- 
OKunEN. wife r,( the 
new dircrtor of iht Royal 
Shaw, ii an otwi-utci; from 
taiUTT larrgftin^ ,hif year fnr 
dine tinrr the witr 
hi fr»idi:nrr ai -Hnuim " M 
the Winwfffoiind, and riRln at 
'hp hub of Show ai-fividcj, ,hi: 
cbnerfully admits ,hr in Um 
"U'y ti> nun misn mksins thp 
mrcii. 





JVSr WED. Mr. lUi^hn-l KloaliT and hh laMfh 
bridr, furmefly Misa Jiil Martin, the- dtiughcer rt/ 
Mr. otitl Hfrf, tean ^tartiit^ of ^^\'orjoHi.** Casfli/rr, 
pKlured after ihrir ntatria^ti ul .¥(, iMutnlto't 
Vhltt^rh^ Catnilia, Their attendants werfi^ from 
left, Mr. Rirhard Gibb. jlfins Sally IHarlin, Mr, 
Vraham tfurit. Mmi Dinnn Fairfax. Mr. I>oa^at 
trice, anil Miti Jalia Murraj. Thr bride- ttare a 
tehil^ salitt'bftcked ihanlunft f^own irnrl ktr hridet' 
maids tetire. in pink Thai Ktik fmcktt. 




Aw*t«u.x WoMt^s -ApLi as. mi 



JiV mW!\ froin "ShffitMtorttf" 
Muettiife, Mr. Max Roih and 
hiM fiitnfee, Mi*s Etisabelh 
Reniton, rhaUirtff aver dritika 

iM ihf tlfiughtf^r of Mrtt. H* 
Wt^itpn Hen»on , of " fvirn ** ■ 
Hoie*^^ ' Scoue^ and * 'Uoa- 
ficifc*,*' iVpuport. finiJ th^ fnff 
3fr. fItiJJMfln, Sfti* hoA an oral 



AT Lf:FT: The Htm, Cuf/irrirtr 
Si d n tf y.. duuffhtr.r af the 
Governor^&itftral. chattiita *vith 
Sir ilharipm Mosfs (tit tefi) and 
Mr^ .-irihur Rylah- Viciarla'M 
Chief Sermlary^ al a Kniff 

the fipfniriisrf rh€ J^'** 

pa^fcnfit-r irain ta travfi ftn thr 
nvtp Syiitii-y.Mclhaurae Standwrd 
GauMf^ tttiiiKny Lintf. Miit Sid- 
rtpv fnfiiTr made the train trip 
to Meibaume. irJffli Iter fiormH^ 




LEAVIT^G St. Mark'* Chtirch, Darlinf! Point, 
Haiifrick McUonafd and hU hridr. formffiy ilff#? 
Honda McCunrtiir, After th¥ evT^mttny thr 
bridt^^ pnr^nM. Mr. and aWra. R. Mr.Cunt^tir, of 

iiT ihf^ Caritftian Hoam at the AuBimiia ii**t*t^ 
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/n Hoiiand ... a// over the world 

... SO much 
more 
to enjoy . . . 



Wherever you go, whaiever you do, wherever life is fresh, 
vital, elegant, you ftnd Peter Stuyvesant, the cigarette 
with the inLernatlonal flavor. For that deep down enjoyment 
of rich choice tobaccos — plus the miracle filter - light up 
.11 Sluyvesant, you'll be so glad you did. 




THE INTERNATIONAL PASSPORT TO SMOKING PLEASURE 



Page 14 



The AiivrHArjAN W'nivti.t'v W'eiklv - April 



National Library of Australia http://nla.gov.au/nla.news-page4924360 



TELEVISION — FILM lili^SIP A REVIEWS — STAGE 




Chariton Hesian 
shies aff W 

By ?iAN MVSGROVE 

Charlton Heston, one of today'H moet suvcessfut movie stare, says 
televisioiL, ^^'aside from the news, in all B-i-Iass movie stuff,'^ 



# Chttrlton Heston iu the stnrring role in the ^Im 
■ pfctaciilar "£l Cid." Hetlon's film eamingg are 
bis enaufih to enable him t& tf^urn TV offerm. 



MM REVIEWS AND GOSSIP 

>.WUb mm4M FOWlERm 



** LOVER COME 
BACK 

QoTU Day and Ruck Hud- 
■oa turn big-hiL^iacsi riv-alry 
nto risnuc rtpmanre in this 
laiy Madiion Avemic cdmudy. 
Wviriijiug cxreuuVe rivals 
it.i itiar!(tting actuunts. Day 
■'iKi Hiidum «oop to all the 
l«-li>w-telt iiicks, Tlic actioii 
" l)[Triy — an enjoyable con- 
iiiaoB ui larrr and jatirp. Thr 
licklidi pair igti unprmsive 
•uppon (rom (heir scheming 

««:«id»," a dfoU Ana Davi- 
»pii and rhf mdv Tony Rm- 
"islL— Stale. Syaney. 
0 worrf . . . LIGHT. 



took part ifi tbe landing h^g 
its own native director ihoot- 
ing till! sequences, and Zanuclc 
himielf hepn directing the 
Amtrican ones m\h -Vutliuw 
Marlon and Elmo Williams. 
Ktinneth Mori', RiL'hnTd Todd, 
and Peter Laivfonl lead the 
Biitiiili Hide with Robi!it 
Mitchura, Jdlrey Hunter, Ron 
Rjiiiticil, :incl Htnry Fonda as 
the Am*jncans. Franctr iion- 
tributcjs fJaniel Girliii and 
Ckrisaian Mart^uand, and 
Widii is dirdcting Cun Jur* 
gem and Werner Him loi the 
German stqucnres. 

* * *■ 



IT'S nn teeret ihut Ftank 

WARLORD OF CRETE T»^my Sa^d., is ,try up,,t 
iiWt iinothot B.C. advrn- ^' "'oin'l givtn ike pan 



<iTp raiuiing riot with farrirnl 
^■"*l.ly, clulf«.td Wdic 

^mt^ S»di«if queen 

"Bbjecii wiib human 
^nfifa 10 a hidden monscer 
.dtOn,triy iBcatKl and .bin 

* * * 

(""Kr r ^ 

fcarh ciiuntty 



igcM 

which 



of Sinatfu'i kid hratht 
"Cama Blow Ynur Ham.'* 
Many ptt/ple thnaghi Tommy 
married Nancy Sinatra for 
"polilieal teasaat" and ihinli 
i'rnatro'j unkittpjul atliliidf f.j 
(hr hoy ii an attrmlit tc 
J^iiflrli the rumors. Brandon 
Dr Wilde gut the part. 

* * * 

David niven is the iai*,t 

star lo abandon HiiUy- 
wtmd, tir so it sceini Hi' rc- 
CMitiy Ijoushi a villa nn the 
Fii-nch Riviera and admits 
he'll llipre "tnosi of the 
linn.'." This, r.vm chmj^h hr 
is a partner with Bick Powell 
in (inc of thf mtiit ihrivin^ 

r\ prndutticni rompanips in 

ilo!lv%k't!od. 



HESTON, slar oi ''Ben 
Hur" aiid "El Cid," 
says he would like to da 
TV. But only il and 
wficQ it improves. 

'■'Time was when Aniciiian 
TV' had some great shows," 
lie! said. "But American TV" 
has none oC the great live- 
dramas left. They are a thins 
itl the past. British TV 
theatre by eonipari^ion Ls vt-ry 
good. 

"Iaxs !(utnmer f did my 
first and lasi filmrd TV sbtm-. 
ll vvas a good script but I 
was disappointed in iht fin- 
ished pniduct. 

"Amrrican TV isn't hatl hv- 
caiisf it laek£ talpht. Thf 
talent is then' ifi ahLiiidaiK^f. 
It is bad bceauiie it cati't 
afT;>rd to taLe rime lo make 
things right," 

Hcston was tin I 
mfcirmed 4lb<>ut Amtxican T\", 
thp experts said. 

He admitted later tHat even 
Amprit'an T~\\ the main nh- . 
jtet of hii a.ttatk, liad irs ex.- 
rrptiort^ In a gi-ncrTt! rule of 
man^ production. 

He$ioii can afford to Itmk 
do wn 00 TV. HU in came 
from Elms atone In iht ^tssi 
yttar ii SJsid to be more 
tlian a million doliaia. 

He is tht leader of ihc 
lail hold-out^ thr mnvic ^tar?; 
who tcfvMi Ln appear on T\''. 
The others ttidude Marlon 
Rraiido, Montgomery Clift, 
Gary Grant, Gl<mn Foni. 

It 1.1 aigntfiratit that all of 
them are in grt!at demand for 
movie-making. But for this, 
their disregard and wtitempt 
for TV prohably wouldn't be 
nearly 50 grirat. 

it * * 

PF.RRY COMO, who in so 
relaxed that I alwayi 
expect him to yawn hftween 
Ih^ Tiolifs of hii songs, has the 
xtrangdft dislinctisn nntc^ng 
TV start — coun lai'e kim. 

Pittingly, tkt ptefile uiho 
Joiind iAii oiit are a big 
Antfriciai dairy foods com- 
pany whs sponsor kit show 
and pBy kis huge salary. 




«EAD T HUES'' FOR 

""■ ■'^"^■^'-"^ Wo*„i«', Wrr.iv ApB 2S, R,s2 



PERRV COMO . . 
Coicji lore hitn 



Pr.rry's toiti nfipsal. added 
ia kii tel/.vifwcr popularity, 
rmtkes ike sponsor vt'rv happy. 

"/ fitiL^f: Ttiusif: piped irt^ta 
my barns darirtg tkc ciienini; 
hfturs," ana Wiseottsits dairy 
farrnuT mritli; to thr liponsou, 

"I do skis to soothe n^y 
eows' nerves, keep them 
happinT and mnrr firuductive. 

"It sreriLi iliat Perry Coma's 
singmg, and f.vv>i his talking 
fnmf, has kept the cows 
hafipi^r the pojl four years 
Iksn any olhet muiif.," 

The farmer predwed 
fifjures ukich skewed that 
d'mng the 13-WL'ek stirnmrr 
retess of tkr C^mrt Show his 
cows' milk production jails. 

I dari't exactly kn</isi ham 
I'd feci abimS this if I was 
Perry. Probably, like that 
ofhtr famcm.i 'I'V pr^rsonalily 
Libeiace, I'd cry nit the wav 
III the (lark. 

Dan Fnrson 
disapfioints 

NOTHING has ,'ihaken my 
faith in TV ax miirh as 
ils<! spriefi by liic British in- 
lerviewpr Dan Farsnn, caJIrd 
■'Farsoii in Australia." 

Before I siiw tliem, with 
biii English series in tny 
mind's eye, I'd havf held Far- 
son up a-i an ace observer, 
but having^ seen a number of 
the "'Farsnn in .Australia" 
dociimmtariej 1 wonder how 
good an observer he ii. 

He doesn't seem ttt hgye 
got a fomplete pictitre of any 
of the Atjjittatian subjects he 
hits tackled. 

Perhaps 1 am too literal. 
If I see a film called "The 
Cairns Story" advertiswH 1 ex- 
pcet to see tire Cbims story 
{iss rieh and ripe a story as 
any interviEwer could wish 
for), n&t 3 nuijibo- of odci Iwds 
talking aliout the Au.-nrnltan 
chararifir. 

His mueh-advertised piece 
"Society in Sydney," too, e,<- 
piodcd like a very dajnp stf uib. 
It didn't do the wortien in- 
volved justice, il was bad tcth- 
nieaJly, and it covered an ex- 
tremely narrow segment of 
Sydney Mwiety. 

I'm disappointed rn the 
series, 1 thiafc they're bat!, 

Speechle«j8 in 
the street 

'•Y)ON-T LABEL ME," a 
riot^unienlary about British 
Gtuana from A.B.C.-TV re- 
eently, wum ijeic of the liveliest 
lioius of social-pnlitical doru- 
mentaries yet. 

It deak with the policies of 
Dr. Cheddi Jatjan, nc«Iy 
elected Prtmt Minister tif thr 
former colony of British 
C^nifina. 

Or, Jagaii, inienienrci in 



his men living-tootii, with 
roosters cnjwmg loudly in the 
background, wai a most im- 
pressivr irtati who believes in 
the direct aTLSwer to questions, 
Pasiidg die buck appeared to 
be ijiiite unknown tn him. 

tSiit wluil ImpTessied me ruoat 
ol all was the rxprcssioii ol 
opitiiim by ihe people in the 
street. Most d1 thotne acecisted 
wer*' und<ir-prjv'Jlri;<Hl nrm- 
Euri-ipeans. 

They had opinitmii for and 
against ibe poticie.s of (lieir 
Dr. J^an, and expressed them 
forcibly anil lucidly, H'hirJi 
added comitierably to the 
intcTtst of the d(H:umcntai*y. 

1 was asliijiislii!d. Pf^oplc in 
Australia who arc ,<iibjetrled 
to this tetlinique are either 
iiiarticulfltc. incohnrent, em- 



harra,'ised, or soiuid iiki* rst- 
bags. 

I think inability Il> exprc^^ 
nursclve; is an Australian Fail- 
itig, and one I can never 
undenilanri the A3.C high- 
lighlini;. week after week, in 
"Four Corners." 

Trn all for the peoplt; in the 
strccl, especially last vttdt 
when the interviewer, Ray 
Taylor, accosted a pa«;'jer-hy 
aad asked was he "sanguine" 
atxHit something or other. 

.Sart^iine is an utui^t-ual 
word. Why nor say "hopc- 
fuli'" It mean,? the suntt and 
pralKihly wmilcf bring forth a 
belter anjFwer frain the passer- 
by — probably balancing the 
budget n.ij!iinst the day's shop- 
[jiuH list and not sansuine 
abdut the (Hitcomei 



CLL WEEK'S PROGAAMMES 
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Now! 4 wonderful new ways to buy cheese 

KRAFT DE LUXE SLICES 

. . . All available from your grocer's refrigerated dairy case 




Knift ( HBDDAR SLICES 
8 slices of flrtest-tastiirir 
Cheddar of al!. 

Here are fi big bread-size aquareg 
of cheosG, just the right thit-kness 
for making hearty, satisfying sandwiches 
in seconds. Simply team Kraft Cheddar Slices 
with lettuce, tomato, or your fa-vourile sandwich 
ingredients. Cheddar Slices are made from a blend ot 
Australia's \ejy finest Cheddar cheesea. 



Kraft OLD ENGUSl 
Like a slightly 
stronfier flavour? 

Australia's favourite cheese variety, 
Chedtlar, came from EHftland. Now 
Kraft master erheeso- makers in 
Australia have perfected a upetial Chedi 
with a slightly stnmser navour — deep-g. 
in colour, smooth textured, full of fJavour. , ,y 
Old English Slices in aanriwiches or for supper 





Kraft GRL-YERE SLICES 
Discover delicate 
nut-sweet flavour. 

Trive your family a wonderful new ' 
taste-expeiience in i:heesc — Kraft 
Gruyere Slices. Set up a snack 
luncheon out-of-doow — a variety of 
breads, tomatoes, CQcumljer, lettuce, and a 
package of Kraft Gruyere Slices. Discover the delicate, 
slightiy nu(-.sweet flavour of finest Swiss cheese. Your 
whole family will love this new cheese flavour from Kraft. 




.•inacka. 



Kraft WEf^SH RAREBIT 
SLICES. Try (hem pan-fried! 
Here's the wonderful two-minute 
way to enjoy the authentic spifv 
flavour of Kraft Welsh Rarebit 
Slices. Put a Welsh Rarebit slit* 
between 2 slices oS buttered bread. ^„^,b, 
the outside of the sandwich and place in a heated 
frymg pan (no oil uoeded. the butter fries it), 
Pry both nidsf,, Serve piping hot. 




Better 



8 big slices in every packet of ^SS^ SUces 



Pags IS 



The AtiSTOiijAM M^iMFKs Wf.fkiv -Apil 3S. f 



National Library of Australia 



http://nla.gov.au/nla.news-page4924362 




SHOffi Busimiss 



SOR£ FEET plague TV ittara, loo. Berl ISewlon iva* 
itiearing a pflir ttj light th&ei he bought in a htirrvr so 
he made Mraight for a Miore and new, comjarlitble xhoea. 



Bert JVcMvtoMB 
on city iaur 

I^ANY things ga to make a mct-tveififul TV atar. The 
widest fimile, ilic nicest voice, tlie best mnse of 
hubiDF, the most triuning touch as compere don''t 
add iip imlesH the enierlaiuer knows his audience. 
Victoria's Bert Newton, 23, got busy learning to know 
his a» soon as he became i-ompere of "Tile Channel 9 
Show" when he wliirleJ round Australiaii capital eittcft 
on a getling-lo-know-yoo tour. Here he is in Sydney, 

—!\'an Miufirove 




"«P i„^,^j^a a viMi, 

'^ynynrd at ruth htfur W 
•» wryinjf Pitt AWi. 

•""^ WoHiH-, W«««.,_ April 



AT THE QV.4Y (right) B^rl 
MO* more fatcinalsd by the 
doublt^-decker butet than ihf 
ffrrUs. He boarded one to 
tee ij it usoM as good a rid^ a* 
he renmmhered. It teat. 

Z?. 1962 
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a toothbrush 
with your 
own name 

COR INITIALS) 



Tek 



^^'^e^tH/ TOOTHBRUSH 

Anmher grear firal far Tekl I'tjk Initial 
TooLhbnjsh, wilh new sculptured tiaiidlc 
snJ a full Mlphabei of initials (w (tlf- 
adheritig gold foil slrip — you jimply 
ptBSj m jrour own natm! or tnilisls. Buy 
Teli Initifll in ihe smart plasliecoritatncc 
for ill ihc family — cosiis jusi e little 
more ihun Tek siandanl tooihhrushts. 



AMD STILL AVAILABLE 

Fjudqus Tek Standarti Ttiuihbrushw 
-all protected with 

exclusive Anii-ficme 

Ttk -Ife hen toathhirufh 




Bicmy cm bay! 




MADRAS 

CURRY POWDER 

maHe (ram Phi. fTnint (ndion jpie,., onti ^lond' 
poutlrimf Id r.tain oil (h* ofFifmol flcour, 

EnHr«l» mill* and pricked itv INDIA 

For defrciou^ Ce/rrlfrs use an/y 

"CLIVE or INDIA " ClfllRV POWDIR 

Pogs IS 




LETTER 



/ 



•"'/A 



'erf. 



Calture — or cavemen? 



T T seems fmilp la altempi lo lurp iniislrian-i ami epefa-Iowcs 
10 our shorfs with the Sydnry Opria HouM whpti what 
Aiiscralia needs mo'il art the husky iiuldoar type? who care 
not a hoot for mu.iic bin arr- willing to pitch in with brain 
and [iiuscle to improve nur cuuritry. Why not for^tT: about 
twpin^ itp with i*hi' cultural ritieis nf I:Ik" world— after all, 
thty have the advantages of cfntiiries of music behind ihera — 
and coTicpntrptp cm advertising our vast tiatiiral renutirees, 
worker opportunities, and bearhfa. 
£1/1/. to L. Uercingion, Gladesiille, N3,W. 

Shoplifter gi Ifl montfas 

wi- Icfl i large city store [ giancecl at tny lt)-montli-n1d 
daug^hter in her pusher and saw — to my horror — ^Lhal 
she'd selected iwo ornate caoiilei ftoni iJie gift counter and 
was busy removing their wrappings. Our visit cowl mc 16/- 
morn than I had intended. 
£1/1/. to Mti. K, WHiiiBS, BtiUeen, Vic. 

iStatuis at a glimce 



£ MEET &n average ol 20 people a day in my job and am 
rcirt.siatuly referring to middle-agi'd mijuc'a a* Mrs. nr 
asking a Mr^. her husiljand^s initials only to find she's a w^doH^ 
Td be most nppreciaiive if the Grivemri^ern inJ^^ted that 
people wear badjjea indicating their iTinrital .utanis. Perhaps 
•.liiMes over jti rnuld wejtr Ma^er nngs nn their index migers 
and i^'idmt's wear ffceen bj^nds nn rheir little fin^ters 
£1/1/. to Miss J. Cole, Sl George, Qld. 

Tcfleker'ei a event eonfMses him 



J^JY eight^year-o!d son was doing well at school this year 
until his teacher left. His work has dropped considerably, 
and on questioiiirijj him he told me he couldn't uiitterstand 
his new" teacher, When I vL^dteti his .school I tij^rovexed his 
teacher is a ScoL^woinan w-iih a very Ijruad accent. Surely 
mch handicap! should tint be allowed in junior grades, where 
correct pronunciation is estential, 
£1/1/- to "Que<:ii's Koglish" (name supplicii), SuA. 

Hatcrmty eoincldouce 



£ WONDKR if a±iy olhcr rciider has had the unusual eiiperi- 
encc of being in a maternity hospital at the *K*me tittle 
as her mother. My lecond baby was bnm a («w days befurc 
my youngest lister, and my mcither and 1 were in the satnc 
ward. 

£1/1/- to "Moilier of 2" (namt supplied}. West Ulvw- 
stone, Tsi. 



JPets in hause 

"jyfENAGKRIK" (Vic) thinks ihai pets — cati, ij„^ 
birds — filiciuld not be allowed iu the bouee. ] 
rojisider a cat should be allowed in the houKr ditriott 
the day, a bird at night, btit a doE never. 

£1/1/- to Mrs. T. Smith. Barken Vale Roadaji; 
N.S.W. 

* * *- 

"jyjENAti£Rl£" wtmld be horrifitwl if she viBited out 
home. Our rat has thf. run of the hoLi^ aud oyr 
bird lives on the dining-riKim taLile, coming out atmcil. 
limes to pitk round mir plate.'. Tioili arc very cl^an. ' 

£1/1/- to "Wi; l/Cfve 'Em" (name fuppliedl Dmuju ' 
N.S.W. 

* * * 

pETS ihdidri be kept outEide, Noihinj i.s wariw tluii 
vjiitiner ^lomeone and liaving the cat or dog ciawE, 
inE^ all Hjver yi>ur good clothes. 

£1/1/. to "Out«idr" (nanit; supplied), Morgan, S-H. 

* * 1k 

JjTK.F "Menagerie," havt a dog, a rat, and a hiiti, 
hut, unlike her, they are act-epted in the house amf 
are true puts. My hushand and [ fe«l the Httte cutrt 
wrjrk inv^olve-d is tnore than rep.iid by the houa oi 
pleaiurt- they give our Master Seven and us. 

£1/1/. to "Anrnul Lovec^' (nune supjflied), Blict 
Rodl, Vic 

* * * 

■^K, too, had a divided imu.'iEhQld until we agreed tJwi 
our pets — two tots, a da.Et, and a btidgie — rouM 
i:oiFie and go at will during tiie day but must ilcup 
ar ni^ht in their baskets in the laundry Any vioLitlaff 
tif thi.^ rule rcsultfid in the affcndiiig child steeping i« 
the laundry and the pel on his or her bed. 

£)/!/- to "Wily Wife" (name supplied), NccHandi, 
W.A. 

* * * 

BIRD, a cat (tamt;), and a dog would be heai^n 

roiTipareti with thi^ prcstent inhabitants of tht! out 
home. Hermit crab., otiber people's children, wild 
kittetis, and Rrubs ure brtsuifht into our home is pen 
I ran cope with all but the crabs, which can apfeit 
m the most unnexvinif plat-cp. 

£1/1/- to MtK M. Fitipatrielt, Cocas ('Ketlini; 
I-ilands, Indian Ocean. 



MY wift; held out her kft 
' hand, a startled look aa 
her face, 

"My wedding ring') gone, ' she 
said, And it undetitnbly had. 

The alarm was sounded. Parti eJ 
of volunleera jearched the barh- 
rootti and kitchen and cravs'led 
under beds, but with no tesiill. 

■VVe had to face the fact that the 
ring wag lost. 

The children vi'crc unhappy about 
it. They seemed to think it re- 
fVctcd an themselves. Perhaps they 
felt ui^cure, as the psychologists 
say, without a wedding ring in the 
house. 

I told thctn I would buy anuther 
one, but that did not quite put Lheir 
mirr rlt at ease, or mine eitlter. 

The lo.5t wedding ring wii a 
narrow one. It was bought soon 
after the war, when narrow rings 
were the faihion. Today wide ones 
an? in. Mime of them like kmucfcle- 
liusiera. 

The children want their mother 
to get a wide ring faerauae they like 
moderti Ihbigi. 

My son «jys hi* hobby Ls being 
mtkdem. 



LOST RINGS 



But I would rather idie had an 
old-fashioned, narrow ring like the 
lost one. 

She thinks it may have come 
olF while she wai in swimming. 

Years ago it joi loa tight and she 
huri ir Miade bleeer Tlirn it became 




loote, but she didn't havt: it matJe 
siuallcr. As a result, no rini^. 

Ttie evcrung after she lost it we 
went to a sinail party. Three other 
women there said they bad l&?t 
wedding rings. One had lost an en- 
gagement ring ajs well. 

They all told the lame story. 
Early in their married life, when 
thry were hounry yniing mothers. 



TJieir rings were too tight, Ijitoti 
when they went on dieui, their tiofl 
were loo iooae. Then one d»y ^ 
rin^x qiiietly disappeared, 

I wan surprised to learn thl' 
weddin^^ rings were lost so oftea. 

Now and then I have f*' 
married women who did not w«ar 
their rings. 1 thought tliey (A^trt 
abtertt-tnirided or pi2rhap,v a bit ga?. 
'ITie truth was,, no doubt, that tnntr 
rings had fallen off. 

It a sad, hifausit a ring rteei**'! 
i>n a wedding day can never be f*" 
placed satisfactorily, even if the 
one i.s more fashionable. 

I well remeftlber the ihop whS» 
we wejtt to buy ray wifeV ring atio 
the !!alcsmui] who said it was very 
.smart (he did not foreaa; the clwnS' 
in tyles), and how uiec and liB' 
■ponani it Itwked when she fim 

Now it has jninrd the legin* 
test weddinjj rinjfs. 'llic wottl «>u** 
be sprinileti with ihern. 

At leasi I .shall keep oI)' tf^ 



f walk :ii0.1^ 



upen now . ^ 

iireels, Orn- never knosv« "l"^ 
there may be the gleam ti^-pltd 
an odd vomer — the Tll*H'l'< 
mi-mento of stjnienne's wedilillt tl*T' 
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A gaUf sophistiiMied short stary PACI/ 



AL YORK, whose specialty wan mierviewiHg f.linous pcnojialiuiH, waji 
ail intenicw wilt Mijs Lora TrFiiiaine, one of Unllywcmd's miwi 
Usually ihcsp uitt'rvu-ws look plare in (he Isiiy'i 



(■firapl'iinf! 



iriamorous movie stars. 

. - -l:. injiaiicp MisJ Ticinaiiie was si-aLerf primly in Iicr library. 



nrav*'tlina its 



^" J <»r rail say rwiiai-iK-u <.. tipi^-rtcordi-r coiuinupij - 

,"Z,i lou\<i dcWte-iy dcddcd 10 appear in a Broadway pby t!iB fiUl/' ^'Y, 
r ■ Aid rm™Hfi«) l-vf niv" done n.iylliinK like 'Nc^ Blond' before." 
l!^ ,„„ more sli"i Would ymi. ah, rebj! your linilis, Miss Tri-maiiie?" said tht 
. ' No bR picwrM. 'ITiis is a digiiLfiod play, h«ys- Why do 

P ,S 1 iBsiitwl "(i inltTvioviJ ill my library? Only ibis uinmmg my 

Swhi" Ij'y 'Mamma, InHc yoU gttVi! up those awfui sat roles and became 

^ fionlv pressed ihc slitp l)iii(i>n nf the tape-rworder. "ThaCs not ail she said. 
W LiA ■Mamma. »n>eday they're gainjs lo notniiiaic your hosoin for an Audcmy 
\Lni, anti 'ha''' '"^ *f>anie."' 

■■^Bl\ how iild B li'y?" asi^^^ ''"^ uitfinbiver. 

1 ra smiled wiylv. "Now that'j a sncalty qucMion." Seen ihk dine up rlii; star 

^ erv liii 8-t alluring as canierj made her. Shir sismehDW managed to radiale 
lI^rTuf illicil rtiarm lhat was as difniuft m de-wiihc :m it was easy to looJi at. 

"Lm's ius* «y Li'V" ^'^'^ '^"'" "* littlc-thfStrc maVKiDcnt on 

iti Cliast liiTf fur scv"-'' w-is"ns. "lt *lad we're sciwaii-d, aj you tnow— helped 
m'^ftnircr llri in a coupk of things that son nf roipired. Anyway, shp rhinit-i it's high 
oiBe 1 tSid a Bmadway play, anti 5if i finally afrccptcd Mariiii Latimer's offer," 

"Aotl in »ll tSiese HullyWotxl years you've never heen in .i stage dratiiii?" 
To page 18 



"Miss Tremaine" Al York osked as he held the tape-recorder, 
"ba¥e fou definitely decided to appear in a Braodway play?" 
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£5,000 IN GREENGOLD, PLLfS A 'G2 
„ VALIANT SEDAN 

histralia's newesl and most eitiling ai^itfi the 



* It the winnsr iltaches end flips or libel frocci ■ , 
[ botUQ ^rf Therad^trm 'F' Foaming TreirtnieTit tor | 
j^andniH— l5t priifl will irfdude £5tID eiln caVllj 

BiiNiitnitr ^ ' 



1962 StMCA 

UROHDE STATION WAGGON ""SOU>POWE(r" MA3IINE FAMILY BUNWOIff 
>nil ID.OM miWi liM pelitil fWlLER— nal tssaler— te hiurt 
fmm Cotden F|(C«! 6°'''"' '"''""^ 

EveFybody can strike it rictt in this easy Ipana Gold Rusli Contest! Here's alt you do! 1. Ixok a( the 
portraits at tlie 6 popular personalities. Now pick the smilt which belMgs la each personality frwn 
tl« fiiimit nun^tod "smile" pfiotographs! FOR EXAMPtf; If you think No. 3 "swiie" is llsa Konnds' 



t%W & A GOUICN PARKER PEN to sip 
1WU cheques i gsldeii rimirisbl 



AND 1^ OrHER FABULOUS PRIZES! H^nimei "Sebiu- 
Elmatic S Movie Cairirss, the newest automatic movie cameia to record jout 
£otdefl isfi; 100 Philips "Gald-Coa^er" Personal Portatiles, 7 trinii^r- 
powered for gotden toiK; 50 Ptiilishave Floating IteatI Electric Shavus; 250 
Hanimei "Krgus 7S" Cameras; 500 "Gold Crest" Vanit} Cases; 500 Sets Agw 
Vfm 'ikilden Glow" Festive Ware Casserole Dish and Stand. 




wriis the figure 3 in the sijiiarE beside tier name on your coupon. 2. On a separate sheet of paper 
write not more than 25 words why you like Ipana. 3. Complete coupon with your name and address 
and send togethei urilh end flap from an Ipana Toothpaste cirion (Fluoride, Standard or ChlotophyK).' 




Easy to WIN! Just match the stars to their golden smiles! 



CONTEST RULfS-VEHY FEW! 
L Compfrtilori miy send «i many cntiiei n thej wish— ctittj coupQn ort 

2- Emplo^eei (jnd Ihtir Familiss) ol BriiroLMprs and pis adifflrtisino Ment 
a<e nor eliBilile to tntjr. ' " 

Ertfi.'r^S»'^iTu' '"Vi/""' ™ ™fWPO«i«f»W Us eototd into. 
™d«t ° ^ l=« 

;^ E^rLf™f,.tvr.rS^,:' ''^'"'■"'^^ 

m int iWl ilmwri m malthinn ihe smite to ths lacii fuccHente 
iUt^ment «h, you lil,, ,psn, „k,„ consi^j,,,,^^ „ 

=Mnt Dl mm( ttun one_((im[nilitiji citriectij muttfiiog tti« phnloeiipli^ 



I u( the 

in ths 
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IPflt^* GOia RUSM, Ber nj, F.O, CfWNtfLlA Syilnet 

as a m>f jofutiBn to 1l)e eolcXn StnilH Puriie. 
11^ KOHRAOS □ BRIAN HENBEftSON Q FAT3Y ANN NOBLE 
ML JDTE 1^ YANIA VERSTAK Q BEST NEWTON 

llie IPANA. 

hame _ . 
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Mqriy 
Money 



A short short story 
complete on this page 

DONALD KAYE 




Don looked at Carta, hardly able to 
belieye what she was saying. 



IIAARRLED ikc uiasl Ucuutilul immau m tin- wotkL 
lluft'i Idler iny wrjid Tor il. Have a look ni liif let-wi- 
papm lor iluit limr. Have a look ill ihr; piitiircK of 
Cnrbi Mattifiri, for whom lighit sliuiic on Briindwiiy, 
in Rumr, In London^ — nho lookrd as well in a bikini as 
la m wminc -Mole — Caria Marline/, miirrird to a wriiiT— 
jn iiuVftowu. eighteen yracs older than slic, 

Wlirtl LulhCT t*( Tntcrriativnftlj canif' lo si^c mc, to 

lim mc up iti his culiuna for tht! workl t& i^apc at, e\'Cfi his 
jFiiug rctnposurf wm a Uttip askew. 

"My dear {eUow, forgivt iny impudence — bui why 
vDU? I inran, withom bsing vul^^ar, cvrryfiiit:, (rom Shahs 
111 rjfoon" would have given tfinusands— extme tbr phrase 
—fur just a paoing rtHimnee with tin' woman," 
"Biti, ol fnurtt'."' I w;iA cur(. 

"Quite, iiuite. She rcjccLi ihem foi ycar\. R<?pLita.tiun 
iinmrtiiihnd. Then you chith' along — wpll slightly wrintlrd, 
,1 Lrillc evufw'tighi, must tharming, I'm sure, hut with . . 

'Notliing. And itic married niej* 

'1 itifarL, ilie'i a woman of the worlti. She's twenty-five." 

"IVcnty-jFwn on the fifth of April." 

"Well, well." He scribhlc^cL "How do you explain ii?" 

I ssiit liim awiy with i inniaiK'L'-rillciil notf^tKiak. 

Em how did T eitplain it? Oh, thcfe was an explanation. 
Vqu never heard of Daytree Film Studios? Few did. 

Daytrcq mnde ;in offer al £fiO,000 to Ciarla Martinez to 
liar in a donimentary, fiirty-five minutM long. Thfi docn- 
!iieniJt>- was a winner, ft was on the evaluiinn til wiiineii'j 
rlolhfl*. I was the writer h^ dragged alon^ with the rornpatiy. 

Bcw out, and llie iini time 1 saw Carta Martinra wa-i 
fill rJif plane three scatj ahead. 

I saw her by die Wkilini; Wall, near the Spliinjt, in the 
tlilfjBcum, at the Acropolis, iti Dallas, and finally in Ay»- 

'"iJi"' 'P°'"^ ^""^ smiled once. 

We fintE bark to Ijmdoa (or a couple of faduon-shnts W 
wiap it up, 

It wai on (he diinl nifsht that 1 heard the frantic knock on 
my door \u» dioo of one a.m. I d been nearly asleep, anil 
ray lOLjled mind took (rcondit to TepUoi that it was Carla. 

(..onie OB in." A battered dressing-gown and down-ai- 
"er -hppefs, tu entenaiu the most beautiful woman in the 
"'•rid, Imagiiie it. if ycu ran. 
Stip went across to thr! window, and looked mti. 
Wlai tun 1 d(i for you?" 
iDU can marry me," 

I wonilcred if f was w^ke. '"Marrv you?" 
UI male it worth your while." Her voicic was taul. 
i„ I ! tt L '"mbling crar.ily. "What »3y we sit down 
awJ ialk ,houi [hu? | can't seem to , " 



"01 towK." She sat down under die' bmp. 
ivM l«i„,tiF„|_h„t she was ifrious. 



"Von , 



too, 



"'npie 1 m afiaid of men." 

•AhJn'^ ' i*-" she heritated. 

™a bmcht you^-nuld pruEert 

1 UjnniM 



, 'gn to we light 
" 1 t)tT pioieetion 1 



-uj be 



aTi in fk L.- f^iisr. what il is 

j 'nmk I dr, 

ywVt «mnat,ipd ^r divorred, you're fair gamfc foe 



Sliah and tycoon?" 
imiW a Utile. 



Very apt. My idea ij tfiat 



you wUj 



fne ^v^". n And if thingj get louoh 

- "te^tri? ^^7 f'l'-"';'l<;d 10 winder whether 

f''rla |L!I. ^'^ ''f'"- X"" *" 1 wasn't." 

ntw'" "'^fT t^autiful. Yon'rr 

"'■artvi; „u.^ CDnsitfered falling in |ovr .md 

nion?" 



like an ordinary per 
"* *°»^A« Women's Wgtai.r - 



T: 



"Il wouldn't hjippeii. But in AJiy case, il wouldn't be 

iniitjl'niLnintaljlf," 

I'hfre wav a louj", long sllentc. Tht^n 1 said, "Okay, I'll 
do it- Thouijh Ihc only rpasoii I ran Ihini of is bweause 
you'rr Carla. Maitinez-"' I butted a cii^arettc. '^Cotiie to 
think ot il, under this atTBngcnneni, that's no reajoti. L.«i> 
just say it's iitit the pritidple of the thini;. Il'a the money." 

She saiil slowly, "Tlinnk yuii very much. Don't let my 
bcitij! Carla Martinr/ tiothcr you." 

She cinie ovtr to me. 1 was shoeki'd to set that she 
vi'M wpejiing. ""Will yoii kiss the hride?" 

t ki£.sed h^r on tJn^ forehead. '^One thitig, when ycu 
fall ilk lov(^, 1 want you to come nnd tell tne. Just give it 
to tne straight." 

"Il wun'i happpii," she said, "but okay, iitiyway." 

We W!:re in f-iondfui for litre*: itiouths, Hollywood for 
six, New York for another six, and then to Paris for night- 
rltih Work, By ihr. end of the fir.'it month, I knew what 
she'd been talktng about. The men alriOul her tried to bru^h 
tne tilT, kindl she told ihettt 1 wan her husbanij. Eveu then 
acvme of thetii wouldn't take any notice. lint I developed 
a ti'ehnique, and always found plenty of bar-king irotti 
unlikely pmple liki; hole! manngerit and head waitem. 

Thf rest of the time was my awn. Yes, i wrote. I wrote 
well, and finished a novel I'd Btarted two yearrL before. It 
sold well. I wa,i happy — which was a surprise because I'd 
never serinusly ihrniglil I rould live with the Mt-up — nioney 
or no inoney. 

Bur Carla and f gut on wrUl. She conHtird busines.s prob^ 
leiin from the start, and wr shared more intertsts than I 
would hnvt tutpccled. And together we started to take 
her man-phobia apart and diseuss il frankly. She began 
to kiok happier. And bcantifiil? Well, what do you think? 

It wa-s late sunimvr in V^iu. A\'c were waliring in the 
Bois anif^ng the (|uiel tree shadowi. 

She said, "You've been good for ine, Don." 

"W^ll, thank you kindly, ma'am." 

"You've kept your bargain. Yon've done eveiythitig I 
aiiked r>f you." 

"That haF> been a pleasure.'* 1 looked sideways at her 
iDvclines!. An understalemenl. 

"The arrangement hjis been a success, hasn't it?" 

"Indeed it has. " 

"That's why I hate so much to have In spoil it." 

I stopped. It was sudden. Very sudden. 

"That means only one thing. You've . . " 

"Ynu tnid nte to give it to you itraight. Well, here it is. 
I've I:illen in love. I said it would never happen. But it 
Isas," 

I tboiiEht niiickly. It wasn't hard to piet a half-dozea 
eligibles ftnin the current prDdiittion, and another dozen 
fnjm the other sittc of tlie Atbntic, 

She !;aid wistfully, '"I'he Hirrangement could never be 
the some, could il? It's just itiai (he triait I'm iu love with 
is married, so you see . . 

"Carla^" I said, "don't put it up to me." 

She looked away, "It's not so bad, realty." 

"Not so bad-' Now listen to me . . ." 

"Becaujsc the man is you . . ," 

Soniethiiig fjit me between the eyes. { stopped. "Me?" 
"Yes, you." 

"Bui I'm your huiliatid. You can't fall in love with 
me." 

"WolU I did." Her voice dropped. "I did, because I've 
never tieeji afraid of you — and Ijerause . . well, it doesn't 
matter new, because It can never he the samp, ran it?" 

"No," i said- "It can ttevcr be the same, hecaase I've 
been in love with yog since Ayacucho, Pern. It can never 
be the same again - and that's wonderful." 

I took her in Thy arms, and a gendarme jMusecl, whistling. 

(Copyright) 



April 25, 19*2 




SKIN TROUBLE? 

New! Medicare 

DOESNT JUST COVER-UP 
... !T CLEANS PORES 
AND DRIES UP BLEMISHES 
SCIENTIFICALLY 

There are no ' ifa ' with NEW-FORMULA MEDICARE. 
Derm!il.olti^9ta the world over approve tho medical 
action of Medicare's proven-successful mgredienls. 
Medloara's aetngent action reduces open poroB. 
removes excels oilinesa. Its hetUing ingiedieuta 
dry up pimples ; your skin bagiiiB cij cltJiir up rrom 
ths vory flist ilay. 

Meilioiire ean help to bring' a frash clear skin to 
every boS iud girl tjtoubl&d by pimples and aene. 
Even severe ctiaes tested over 14 days ahow the 
skin SEOootJiing out fast. And M(?dieare ifi flesh 
tinted - tovera op blemishes wMlEt it ^oes to 
work sciencifiGiilly oa scne, pimplea, excess oilincsa. 

Your fam ily chemist supporis Medicare's 
medkinat formula 

Medicare 




Skin LoUon 
(layourite lor 
Mrdit™- nisMuse) 



7/6 




Skin CrBsm 
{doy or night 

mfld'C5tl0r'Fl 

m 



Aiinp-UOHV PRODUCT OF POTTER ANB MOORE (AUSr.) tn. I.TJ'J, 



Goddard s Silver Dip 

BANISHES STAINS AND T,4RNISH 
WITHOUT RVBBINQf. 

iw ttltcitil and be duvjiriithi jmmd lif yutir leltuintiiii 
(iiHldnid'-s ilipiml silrer f^o newl (o leH ihni iho!» 

mntitK^rn itaira qthI Lnrnisn 
went witEi no wurk at iiEt — 
even tfciwccn f*>rfc pranB* 
and filitiiet OcKxJ iUvei 
stuys boolI fcircvei wjtll 
Oivfikml'^ Silver lliiv 7/»- 




f;ODnAtti1"'i. ifii-ira/"(. Ill lull' fiiilaliet li 



Pot© 21 



National Library of Australia 



http://nla.gov.au/nla.news-page4924367 





Many long years (over 30 in fact) of specialiMtion 
as irashfng machine manufacturers have put us a 
lot cfosei- to your washing problem than even you. 

Wilkins Servis 



Wilkins Servis is our 
name. We make 
washing machines— 
in fact we make only 
washing machines. 
That's one reason we 
make them so well. 
Our Supertwin i$ 
possibly the finest 
washing machine 
you've seen. We 
don't mean the way 
ft looks (it does look 
tine) but there's 
more — "under the 
bonnet" so to speak. 
for example: 

1. A QUICKER WASH 
Supertwin twin tubs do the 
wash in half the time. 7 lbs, 
W3sh in one tub (this takes 3 
to 7 minutes) while the other 
tub rinses and spin dries an- 
other 7 lljs. 

2. NO SOIL REIVIAINS 

Nothing beats agitation for 
thoroughness — and nothing 
beats the efficiency of Wilkins 
Servis wide sweep agitation. 
A full 210* arc sweeps 54 
times every minute to create 
more suds turbulerrce than a 
boiling copper. (Supertwin 
will boil the water if you wish.) 

3. NO t^OfiE "LEFT-OVER' 
GREY LOOKS 

Supertwin gives brilliant- 
bright results because it rin- 
ses with a !00% deep soait 
float away action. Clean water 
flows UP through the clothes 
floating away scum and soap. 
This contrasts with ordinaty 
rinsing actions which rinse 
from the top, carfying soapy 
scum through the clothes. 

4. BEST SPIN DRY 

Supertwin spin dry action is 
quiclt and easy and is in- 
tended to dry the clothes. For 
instance, the bowl is designed 
in 3 conical shape. This throws 
the water out — makes tlis 
clothes so dry that many aie 
ready for immediate ironing' 

5. MGDERf^lSE YOUR 
UUNDRY 

Wilkins Servis design— both in 
appearance and technical 
features — is years ahead. 
When you install a Wilkins 
Servis Washing Machine you 
instantly modernise youi 
laundry. 
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ATJHIU; fWlvltrarilM! I'™ •toot of pneumoma, 

> .HBTJ BWSEI.L. .nullier pdtiMit in th^ same 
Jf^^'Ij Afl,r Uicir diMhnrgr, Lauri:! imittd Minii 



^XT" uny ™™' 

l<DtaIn Ulrr, iJiirel told Srlimi ski- hod been 

S«n<)'« J'""'. '"^ ^"«*'f™"' 
,„ .ho, ihe lelirr* I" Rl>f"- M'"'' ""set^'l-' 
,niDtl»T n priviile fli'tectlve. Ui.r-'l thru H MB. 

AliSTlN wha trofra! liie li-llrr.. lu a m™n»lirn inn aL 
AJilinlUf. inrf ei-HRfril Minii ihere lu rry la 

lind nul yhu is ^eiirlins Ih. ni. 

Arriving Ihrrr, IMimi findf lhi> place is run hj 
PB: iiLiI SiaOKV BaOCKI'ON jinJ h»i M giicsU 
jffi AND NIKS. COLLINS, who hmiiiit 1 ftffond 
fcanennoo" tn-in^ to m.« lh«ir marriiBe ; B III, a»d 
FBAN IMKiERS. vm.n,r nrwtv«e,1.i PRtSTON 
BROW^, ■ nfittspapcnnnn ; uuu Wlaa L.L.E1LIA 
£*VENI>1SH, n iiiielclli--aKci) neurolk-, with her 
.mw^, DOROnn HrtJlHTHV. 

Thiixr I. mIbo <;ARTH HEVWAIID. who appe*™ 
to be » liiniJfTnan Hi ihr inn. The Brat njght Mom 
ii llicre, 1 miHinlilhl rlilo ii. arraoircd for the ini«u<- 
MiaiJ and (;»rih art aepHriil«J from ihc oihe™ for 
I whill' and IhrT ^o** ibrmitiim drmwii la cJIrJi 
o\br.r. mw BEAD ON: 



Dramatie conclusion of onr 
twa-pari serial of snspenj^e 



ANN HEAII 



THE toller 1 finally wrote ihc tipxi day in Mr. Austin, 
nttdJcss [0 say. conia=npd nuihing af the way I felt 
aboui Ganh Heyi^fard. Hf had wanted imperajaal farts, 
ind imptrMtial facts were what he got, 
"Tht inn ii nin In Peg and Smuky Brockioii. hearty, 
ra>uit ralfoverrs," 1 wrote. "She is s tiadtc of AslievilJe. 
A wnirai whom he met ih^ ivinlcr hr Runlcrd out of 
rtmcMnn. Shf ii the one who gives ihc piacp warmth. He, 
dn^ ii, (owbfiy hal and riding booU, exuberantly 
wttiiliwstic ahoui hnrm-s. gives it ntraosphere- fie is the 
only son ol Brocklon, ihe hotel magnaiF. Apparently a 
Stent diiappoinunTOi to his father. Apparently a juy tn his 
wie. ihPiT trn-year-£ild daughter, and the guWis o! iht ' 



inn. 



Sucsts besides rnysieif. Preston 
laT'"' u J"™' Who' can give you ilic 

" here only a few days, but lues this 

Tarn,.»f *.^f"^*i' '^"<' ''nie' s^n-^e 

u f™™ Milwaukee. 

F„i,i P ■ ™^''^ t«fn here ™ly a week. Btenda and 
S A^, Iwm New York haw been here for wo 
sS'fi... ""•'*PPy- They honeyinoorjcd here when 

BrortL 1,' 1 °T '™ af?'. ^'<V 

»*ni»^ h L returned in an effon to put their 

hark logether again. C 

Bf fti, S '^'^ ^"'^ ^'""^ here since the 

" "7 1"^' ^^^^ Cavendish, who 

""tie D.iit vi I." ■ °" a«<"tmenl of parakeets. Her 
"0 *H .ubiJc.rwifr.h''' " ^^'^ garrulous 

>*W„ Ihr '=^'^«PM» het employer, about 

Iwjua i7 J"""""; * ""^^ ^""^ Carolina and, 

' nnicleeo-v.*^,! ^^^^ ""'l' 

write" y'^r-oia mountain girl who tan iipjiher rend nor 

flerWMd whi^ li , ^•'"^ " ^ named Garth 

"« Min Fr the mountain and « apparenily a 

'^"""UAN WamEK't Wsaur - Ajail 25, IWl 



not add Garth's name to 
. . part of ihe inn— very much 

1 wrote There ii a man named Garth 




Outside the post office, Mimi frowned as she 
saw the letter addressed to Lautel. 



(Jhecking liie letter over, I wcttiiliered U Mr. Austin could 
possibly find anything in this inoocttous areount nf 
innocuous pK(*ple to further his search, but apparently he 
liid. Four tJays later I received a reply from him that 
shattered all my illusions aboui the place and my judgnteni 
of people. His fetter informed me iKat my letter had eun- 
tiiinrd ihe names of two people who had known fjurel well, 

Tfowevcr. by then it was too late 10 turn bark. Tno bie 
for regret. Tito late fnr anything but pain and confusion, 
because by thai time too much had happeited. I had come 
to love the miiuiiiams. J liad learned to ride a horse. 1 
had become friends with Dotty McCarthy. 1 had met and 
talked with the mysterious ^fbs Cavendi^. 1 hacf fallen in 
love, and I had seen a typewritten, stamped envelope 
addressed to Mrs. Rufus Bonsell fll lying with the rest of 
the outgoing niail on Peg Brockton's desk, 
r- i had been at the inn for four dayit when I saw the letter^ 
ahri, except for a few half-hearted attempis to puinp Dotty 
aljout Miss Cavendish, I'd beeii abysmally neglectful my 
duly to Laurd. 

The iruth was that the longer I was at the inn the more 
pre{Ki3terDus it seemed to me that there could be any con- 
nection between Laurel's letters and anyowf here, with the 
possible exception of Miss Cavendish, who was herself 
prepcisirrnus — bui in such a nice way diat I'd even begun 
to dismiss her as a suspert. 

And I honestly cjin say that the fact ihal I was so 
thoroiighly eiijoyioK myself was not re5pi>n5iibie for this 
indiftercnt aitiiude of mine. It was not until 1 liad acquired 
ihif indifference, tiiia conviction of everyone's iiinoccnco, that 
1 truly began to enjoy myself. 

I sp^ni my first full day at the inn gathering the Jaet* I 
wrote Mr. Austin. This involved turning down an invitaiidii 
from Preston Brown tn drive into Asheville in favor of 
helping Peg Brockton iJicU the peas fur dinnrc, anS, hanier 
still, meant giving up a riding lesson from Garth in favor 
of a brisk walk with Dotty McCarthy, because Dotty was 
garrulous and interested in people and he was not. 

However, on the second day, having virtuously sent ofl 
my report to Mr. Austin, 1 determined to do exactly as I 
pleased. 
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MIW 3-IM-OHE 

WEANIN6 PI.AM 

fOB PiET VARIETY 

ROBINSON'S 



Baby Rice 
Cereal 

Baby Oats 
Cereal 

Baby Mixed 
Cereal 

[Wheat, Oats 
and Barle*^) 




TO eiVE ESSENTIAL NOURISHMENT 
DURING THE WEANING PERIOD 

ROBIHSOM-S BABY CEREALS 

are ideal ai weaning liine. They are pre-cooked 
in powder form cur^taining vitamins and minerals 
es.wntial for sluidy growth and tontented 
feeding. Robinson's Baby Cereals are simple to 
mis, easily digested and provide the diet variety for 
baby so desirable during weanirig time. 



nOBIHSON'S 
TRIPLE PACK 

Robinson's Baby 
Cereal* are sold in 
separate cartons or in 
one handy Triple Pack 
for your convenience. 
All babies love these 
cfoamv cereals — 
they're tops for 
toddlers, too! 



ROBINSON'S 

FAMOUS BABY 

CEREALS 

come separately 

or in one HANDY 

TRIPLE PACK! 




Try Roblnion'i. 
wondarfitl 3-in-oiie weaning 
pi on iodoy wifh ihm Trtplt Pock! 



Nothing Equals 

warmray'S 

omoiifig efficiency! 

BEWARE OF LMITATiaNSI 
• TSlPtC PUIt^OSE > Stow COMBUSTIDH 
• AIR tONDinOHlMfi HOME HEATlIt 

THE "N.D." ST AMD ADD hos over 
7,fiOD cu. ft. tteotin^ copocitv. 
Equipped witli non^jumniing shaker 
arote. Burns ony solid fusl. 
Cernmic Grey, Kowaiiiin Cream, 
er Mcihogony porcelain enamel. 



The secrpt of Worrrrqy's flfTicioncy 

Uhb'wn hflre), whtch are buIM into 
the fir^bax. Thp ok in ihe room 
passes Tbroggh fhesc Tubes con- 
JinuciuiJy, thus mamtornlng nn 
rvfn, av>&rcr3l waffnTh. 
Sp^ hv fl«aFrien' SuppJJfffi tni DnHwqre h^n^rhaal'i XvFrYwtitrt 

WARMRAY PTY. LTD. 

Manulachirerf ond WholfrSDlo Distriliuti^ri 
Chollb HouH, Mortin Place, SydHf • 25 2X16 

I' u^•BlJ■^gl^□b^^■ IfiCfiJlj, .pfionf, i#frilc t\t cnJI *tJf illuat/filn] SiKhurr 
(Hicf nwiir *f nearBir AgonF 
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Eat yourself trim 



quick and easy 



, . , with calorie-low 








, . . protein-high 



. . - starch-reduced 



. ..En-a-vite rolls! 



Diet with new En-a-vite rolls ! They're starch-reduced and calorie-low. They 
slim you. Trim you. Nourish you — because they're brimful of bouncy vitamins 
and protein. How do you serve them ? Fresh or toasted. Plain-buttered or filled. 
En-a-vite rolls are ready to eat. Need no cooking. Stay fresh for months. Cost 
less than ordinary rolls. Buy En-a-vite rolls today and start tonight to eat your- 
self trim. The diet plan on every pack shows you how. This 
quality Holbrooks product is available at your store — now ! 




En-a-vite = rolls 




Page li 



World famoiK swimming coach and physiwlogfet, FORBES CARLILE, 
IVr.Sc., recommenils En-a-vite rolls. Mr, Carlile says; "Not only 
fiwiiiimers and aihletes need low-calorie, higti-protein nutrition. 
Everybody does. And En-a-vite rolls provide il. Because En-a-vite 
rolSb are starch -reduced, ihey are low in fattening calories. Because 
they are high in protein, they promote gtMid health. I recommend 
En-a-vitc rolls to all my athletes — and to you. They are a delicious, 
simple way to keep trim and lit." 



En-a-vite 




The Aosthalun Womun's Weixlt -Aptil 25. 
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OR a liKW umd I've wanted lo tell someone 
whai h-ppcnfct tn last winifr on a 
nerltcll> ortlinarv day of wet boou across 
\u flboi ant] pfanut-liulliT ssndwh lira for 

'"T'liavp friends I talk to, Wc ducuss iKc 
cliildiriiV tuachers and whal iii have !or dinner 
atid othct peoplrs p,!m!infitiEM- Bui ihis par- 
ikular iliing I 'dl ihcm abijiii. If I 

(ricd liiey'd iWn'' ' ^na oui of my mind aiid 
oflrr 10 krep childTi-n wliilc 1 wont 

to ihc diiy for .1 change of scene. 

I don'i need a psychJatria's toiiih; I just 
nctd a listmer. But wtimEn arc nol jvhnvr 
jinpirinn of bcinit a liiilr mjcl wiien ihcy 
bavoi't had a day off in wwlts. Say what you 
wil! about ihp liard Uf* nur grandmnthprs 
lived, todiiy's innthrr has an awlul lot to do. 
(Jranrifatb" didn't tspfrt grluidmoiher to be 
a glanmr girl all ihr lime she was doing her 
wirii, ritlipr. Evcrn on Sunday she just slicked 
jirt hair back and pul on a cltfan dress, 

I do not look hinh-ifiylc and leisurely, as 
ihoiigh I sprn most of my time nt the rmintry 
dub. My family Itivc me, .V) when I ask them 
if 1 look a!l right they say yes tvi-ry linitr. 

Tni not very hriglit, ellliM. 1 always figured 
ibat the I.Q. teif they gnve me when I entered 
rollege was graded iiy si iiti-es|H?ri lypp 1 
KOI ill and 1 got through, liul lhal if; alioul it. 

Thi5 pariiriilar day wa.» rold and suciwy atid 
IjTiKhl. The jiving-ronm bokcd pietty and T 
[ell Sappy, 1 liad served h pcaitu I- butter 
l,indwic;h hinrh. bnl I had .tl^o conceit ted an 
elaborate parfail fur the ihitdreii lliat gui an 
mlhiuiiulie reception and got yestcnjay's left- 
over fruit THln Iheir stotnaclisi. 

1 WiiK pnluihing The briiss utidirans and 
httnitning a tittle hecatis+f [ Jove these tindirons. 
We round iftem in an antique fhcip in New 
England and thr' cheruhs iin tile prtiti do 
loraething tut my snul, Wlii'n I polish iheni 
I always tlijnk afii>ut ihr man whit tnaile Ihem 
and how proud he must liave lieen all tlioie 
years ajo. 

Soraehtnly bt^hind me iaid. "Light lhal fir?' 
I'tn roki," 

Clbedifntly I picked up the lighter and lit 
till- iiindliu^ under tlie log. Then I did a 
dmiUIr lake, No one vfas behind nic Vou 
see already fiow unreamnabte it itiunds. 

Jo poiye 60 



fitll's rife /oofcetf down at ffte fairi 
ii'ltmj on f/ie eJge 0/ the haisocfc. 



Her 





wish 



A captiYOting story 

By KATB McNAm 



National Library of Australia 
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I Like the 
Convenience 

my 'Commonweatth* Cheque-boak gfves me. 

You get a bili— write out a 'Commonwealth' cheque— post it, 
and that's it, No cutting into your leisure time when you pay 
by cheque. No ruahing about, no waiting, no effort. It's plain 
Sflilijig with a 'Couunon wealth' cheque account." 
You get more than convenience with a "Comraoti-wealih" 
cheque account. You get safety in handling payments without 
using cash, and a record of all amounts received and paid. 

Eoi(vire now at ony branch of the 

Commonweafth Trading Bank 

Commonwealth 
Trading Bank 
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Worth Reporting 



FLYI^^^^ amund Aus- 
tralia—per courtesy 
of T,A.A. ■ — ^is a child's 
roughly caT\'ed hobby- 
liorse bearing tnlcmational 
tidings of "goodwiD to all 
men.'" 

f;:illi!(l Gold Duji, ii was 
r[^r\-p[i ;iriJ drramt'd up by 12- 
irar-filil liuddv Rt-^'iiolds m 
i'lUiiain, Tifxa.v, LLS.A., three 
vrar* ago. 

Rod civ placed it on the 
hii^liway outside his bo^ffiff 
svith a luiU? asking passer^K-bt 
[fl «:nrry tJold Dust ninng - 
and add ttieir gonA wisheK in 
;i \rn}sir-]tni(i^ nDti!b(^ok in 
Gotti Dij.sl's ft^edjng-b»^. 

Guid Dust since then has 
triivprst'd the original Pony 
Lxpri'iiti El (til hvm Miiswi to 
Califoriiij mm miles), cav- 
rred the n'Drld tioni Europe 
m ilir F^r E^^t, and iinaUy 
liiiidL^d iti Austraiia. 

.'Vlr hi,jstc\t;iL^ and pilots of 
T-^..'^ (spDiiiuriiig its trip 
tliruii.eliiuit Australiii) log 
GiM Dusi's rinilc in the 
focding-bag bwt\t find cnt^r 
iiiiintiicnts from wc.li- wishers, 

Its Aiiitfallan luur ovvt, 
tht* hobby-liorse will probably 
Ui: lakfn over hy an American 
airline an^j flntvii back to 
Roddy and rhs U.S. 

"Tai't the irgenuity at 
toilny's I'hildri^n amazing," 
says a Childers (Qld.] reader^ 
^ninrni'fiting nn Clold Dust's 
-Trriwil in her hotnetowTi 

* * * 

'pFTER USTINOV dnectfd 
Dubttn rehearsah ^ni hi! 
Mw pliiy, "i'fiulo Finiih." hy 
dashing arviind the Gairty 
TAfBfrf ihaulitig inslniclinjii 
Irum a uiheelckiar, 

"i tim not s^i^ig ra ftTffr 
myselj aut ftming around the 
tk/atre every day when I cttn 
lake thii wrigki ag my U-gi in 
a wht:€t/:heiir. In csny £axr Frn 
in the whreUhaiT for part of 
(Ac time during thr phy," 
JO-id Prtcf fffffn thp eomjort 

rtj his f^isil. 

Canberra by 
candlelight 

QANDLES in CaBbci-i:i, 
hqmt^.bakrd br4?ud, arid 
hand - t;hiiraed buttiir are 
amon;; (.he chiltlhnud mem- 
Hr'tL's f]f ih<? njiLinnal ' capital 
treasured by Mrs. R. J, 
Middli.'ion, now a{ .^rtarmon, 
Sydnry. 

Born to a pionwring family 
i:if about the 1870s in Acton 
(nnw pall of the city of Can- 
berra), Mrs. Middletm dc- 
5[:ribcs Arton as "a rural 
vi'trji'myur with no electncjty, 
mi viatft, no Idephoncii." 

Portion nl htrr home is now' 
pari of thr rlub}mu!^ of Catl- 
berra Ouiriinki, 

fJndi brr riiolhtf suuesa- 
fully cam[^i^ncd fi>r a school 
"on CHIT side," her school wan 
across the riTcr, two mills 
away. 

\'l4'id (.'hildhood nipmnry 
frit Mih, MiddltHon — "thp 
day a man canit and planii-d 
wnttld trees EVERVAVIIERK. 

"Thoji? trues WJ?rr planted 
shcltm for the shruiw that 
.irp growing in Canh(!rra 
today," she said. 




MRS. RA DHyyy, in tradilional Maori put 
pill, dancM ihe Ttcat for the finiih tif h^r 
%carld-reeord marathon of 100 hour*. At le}l 
i» promoter Mr. K. Morte.aten. 



Twisted for 
100 hours 

.J^ MAORI woman rMently 
Ret a world m^nrtj in 
Christthurth, New Zealantl, 
doing Ihe Twijt fwr 100 hours, 

She is Mcit. Denny, (if 
Clirisichutrh, who entered a 
IVisl tionte.d aftei . . . her 
hu^baiid told her she was too 
old for it (she has three etii- 
tlren aged 10, B, and G) . . . 
her sister said she wa& cr^jy 
. . . and her Ihm;>( fired her. 

Ra mdstcd from 8,5 p.m. 
rtti rhe Monday until 12,5 a.m. 
on the .Saturday to win £10(1 
from a commercial (irni, 

Ealm lor Ra was the fact 
lliai her husbaad had tu tat 
his word« and that her bosn 
rang her up anit told her she 
could p;o back lo work when- 
ever she iiked. 

A "wnrking-girl" who makes 
Syiii nhtw-H appi^pHiktely 
labt'llcd "Marathon," Ra early 
knocked out the 14 cotnpirti- 
tors, including males. 

One slayer, Yolit^— a 16- 
ycar-old Dulrh-born girl - 
collnpsetJ seven hours b*?fore 
the linish, but rnt.tsed herself 
$uffii^ienlly to keep going and 
ctifDiirage Ra to go on to vic- 
tory. 

The TMBtirs, who wcr* 
allowed a iwo-minute break 
every boor and 115 minutes 
evofv four hours, ale on ibe 
floor while dintring. 

Ra changed clothes duriiii; 
breaks, wore only (wo piiiii, 
of wlute flexible shoes thrntigh. 
out the content. For her last 
triumphal boor or so she wa-t 
Te.!plejident in a rraditional 
Maori piu piu. 

Will she do it again? 

"She won't get the chance," 
insist her family. 



"J LfKE children very much 
I lian't kiBo,- nikeltier yiiti 
uifittid rr^^rd them m ^- 
(«,rury. ftui I liHt chUdri-ll 
bccsTisf ihey an: fietlccth 
hont'il ttnd thtfTt me not ttuitty 
&i*&ut,*^ ■— Frank C/tujtnr. 
Grnerat Ste.r^rnry af Britain'' 
T r an t p a T I and Gemini 
iViirkeis' (Inian, in a B)IC 
riTfert'ti'U'. 



Do boys prefei 
pink? , , , 

■y^^IL used [0 think Uu 
"Pmt ni.ike<i th* bin 
wink" was a desperate Iji 
miauic stand by aomeoie in 
mg to rhyme *'ink." 

A liii^ctiit-coinpatiy t^rit 
sen ta live. Mrs. J, Swrkef, *tii 
hancts out free sampiei il 
^inixed huruits" in SydiF 
suburban ^r\jt:ery s^r^Ki, w 
there is "sjiund mufc 
eho!og>- in the ealrh-line. 

She would like M kiw 
about Big Boys, but "Ml 
boys DO prefer pink" - . 
least where wafer bitcultl 
eimcemr.d. 

Wave any tfay eil "n'" 
biw iiits" under the utinc «i 
snidll boy atid hr: will invX'^ 
ably (leJcct the pink — p'S: 
ably a piiik wafer^ sheSftJii 

She doesn't know whj u 
is so, but she invilrt mV"' 
to try the experimettt. 

Offering her (ray of "mi*" 
to our seven-year-old, M" 
Slarkcy wfuFpered: "V(«f 
him move heaven and 
to gel that sole 'pink' »■>(«[ 

Faicinaled, we walrW ^' 
ignctifc the beige ^lis^.■uit^ 
Jider the chocolates, and 
up with the pini. 

"It never lail^." "ii' 
Starkey. 




SAY WHOA 
TO TOE 



,^'lTROUBlf 

wrTH Ha Dinf Oain 

Rub away she M]tJir 
tlrsd idling tMl. 
■turn unilghll^ t»ol •"•'I'"*' 
Of fhtr diitomlott of tnnl"" 



*flrl 



IBliisrina Ihe- p«ln, ftii"*' 
ihe .nfliimmirion JniJi*"!™'' 
Alt roi/r U^l<r 

Baunif llnJc'l.t 

■liiiinu' ihitri 

OF CREiT FENllMTINt' 't!"^ 



Ttiji .\ij«rrHAi.iAf« Vl'uMi:?f's Wei£KL"v - .Aprtl 
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go gay in wool's brighter bon-bon colours 



WOOL 



The lime UnilMd wwl «iitt I* a raiilt ilmle in . . . partaH. manoo inouiM. 
CDconi/t ice, honeycomb. Sunny by day. Bilohl a» fireworks by niflht Wim. eofi, 

ihapcty, ir«Bth«-<(ef))n(| as only pure wool Is. All Ihe tiesl knitwear mahsrs 
tiBve Son-Bon colours. So« ^ your favourite aloro. Mli nfid mslch wilh wool 
>epsrat»a or woollens b^-lhe-yord. Go flsy. go Bon-Bon, go WOOL. 
Iltuctralcd: Parlalt vroolknll suit by Pekii. Bon-Bon pink wouJhnil 

suit by PalHco. Sherbet man*> knitted jer»y jackal by Monid 




AosTjui 
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don't pul tiiAt ifi S'oui pitt-r 
In fncc. dear, t"d litr rn ^rc 4t 
<(»j^y of tUh :iriirlff Jw/orc It 
apJiKAfit. Not ihAt 1 dcn'i WWII 
^'Oii, But — ' 

''Til imxf a tmrBrripi in tt>e 
tnatis ill ftfjQUl iwo wwk*" 

"■Iti ili.ii s'asT send ii on in 
the Park Suuth Hotel. Nt'w 
York." Shr Riivt; unc of hcf 
{^uioui wniies "JJ you boyi like 
scotcfi, juil hrip ycmrielf. A 
fcllff in Etlinhursrh riuikei it U|i 
for tiir- special" 

l^trr Misft Lilv Tritetiiiiit 
came ii'i> dnpinnt^ Isom ihr 

aroiiiid her Shr wai sleticlcr. 
«Dnq f Ml ha. 5 rrnie , wi t h a icsra- 
iKjyiBh figLLfi? afiiJ an air uf t^rp'fj 

Lora iLntt^jjr-d. "I tjilketl 
nl^E^uf your F:it.hcr, nu-liiully- 
Ajyd inv ofhci nULrririiec when 
T wat jiist 3 [ili[£>iiJ litd." 

•*Aiid not QhmuT ihic pirtyl" 

"Orffjui'n^ I laJkii^d about the 
play, liut y^iu'vr i?i>t ro losi in 
u lUtlr human slulf. too." I-nra 
jiRhird. "I tfosri know why I tet 
yu» wanp^lc }|ie iiU» ill'ii^ Whst 
do I know ahoiit Brotiilway ? 
EtTi) Tird Lf}(-n, my inanaBcr^ 
imi hli dttmhli." 

"Mamnm. this lead in 'H^rw 
TJlaod' will s^tart yon an a whole 
nf-w career. The play hai Wt- 
tifjt,: so'ci-Al imp\ic:Liians^, thf ideia 
of a rif.h nwicty mairoh schRiii- 
itue 10 fiiarry off her ittn lo Ihr 
daiighitx of Eh* fumilv cook 

*il cfcmH -Kaund Very: Ttll- 
Ijfe i0 fiif." 

"Bui h \3 real lifr. Every 
dj.y >'au r-e:id bow ^D■lTlE rayal 
|iri tH'c hai bpr n ma-rr^-iniEs a 
cominancr K» brin^ itritt b\eKfci 
into thi^ fajiiLty AfLiijJly ilS 3 
lort (if StfindlJtri'ti ijIot — " 

"StrindberR. StriTidlacnr — 
Vvh-rit siudio ctjM be work fori*'' 

was a famDus SwL'dixh play- 

"Weill, unlcB^t he had a Joi 
uf screen credits I woijldn't 
rprog^nise the riamc.'.! Reachim: 



C^uiinuUig . 



over, she i»:iiEL'ii ln'j. luiti- IjUiikI 
ipanirl. * .Ev the wtiy. I ni tjJc- 
iiii? Taff^ with H»-1l Im- 
3 tutidtart. You kriJJW I'vi' fit'vti 
likrd Nrw York; Cities look 
better lyinitr on dqtic tidt;*, I'hr 
^ray New Vtirk »bind» up hal- 
APCcd vn (Is batV l^jSfi raaki^jt 

voij mS-on I'l-e been siMfiyfrjf? 
the Unci of this pliy. J[ ratil 
WKtii [ij ^ni liiiittr Mf3 Brtjugh' 
nm. of ific Buiton Broiitstirnnj. 
It'i hard tn vtsijJtliw Tnysirlf R% 
.1 lofisty dainr-" 

"Nww doTi't teU mr ymi'v^ 
pot infrriority compl-cx..'"' 



XJORA ihniefccd 
"ir? ptijSsiblF ['vr lircn jki hmy 

ticitiji^it]^ yuii yp and niitnin^^ 
what 1 btitTi wiLli inli^ ,t 

inilljnn^i'iMiir trust fuTuI t\ia,K t 
h3Vi;n'l Still tiillr to figllfF OLlt 
my c-oiiipSejics/' She »ot>l tlip 
ra we I fiiuI inegan d ryiii r hci 
dauj^hter'j bark intl jthouldria. 
' ' Yni i' ri; I li e* tii Ip ii- led one 1 1 1 
the family. Vnij trniind me ql 
yuur f.T-lh&r. L mean bt« 
lidc H-e wai — Fitrthcrmore, 
I don't lilic fiyinp, F.i;>etifiH> 
thcit jclsu Why ran t wp Takt- 
ihi^ iraiii 

" M.<?therj wbere you 
beim al] These yt.ir*!" 

"YaiJ know whprr Vve- l-rfcn. 
To rny dft^isina-tfKJcn pr^ciinn^' 
how tin be cntirtFis in front <lf 
ih^ nilrmr. A.lt I hope It that 
TafFy don't net ,-iiniirk." 

" 'Dtjitjn^t/ mamiTia/' 

"Can't I talk had s''""'^^""^' 
privately whrn wr'rc ^tlontr. 
h^vney ? Ri-mrmbrr, 1 gat uiar- 
ried when 1 was fifteen, asrid |l 
kirtd of {im a (unmp in ray 

A lew da.\'i later, coinfort- 
n 1 1] r q uATir rnd i rt a s ui t r it 



mOTllEll IS A MOVIE ^rEEN 



ffOffi page ?g 

ilir fji^Uionahlf Park Sauth 
llunJ, Ltjra w:ij tdlijia hirf 
dmj^hler. "Tlir d^*HT it gels 
(n two uVitJi-k, the jurltcr I 
f«'J.- ^ . 

"Bui ycfcU^r taLkttd with, llie 
pi'iM.lLii-iM. Mj- I-alira-cr. Vuii 
iiiw htjv^' rhjrrr5n(f he wa5- 
\ ijii'vr seen <r;i4 B**l/y, l''^" 
dimttir. Vou'vt- rnei Hiirrict 
Hitt. wlw has the hi^t pnrt of 
thir cook. Th^y'ir utierty 
ihriUrd at hjivifla you in ihc 
pby " 

Cora junKintiily Muunirlrd hi;r- 
jL'lf in the l.trgu bevclkd 
tmmjr, chb jcTEr^y luiiiblc 
r don't bnlfiTft twj much?" 

Lily ijazfd nt hrr motht^rs 
figUTf frilkally, "'Lti'i jdmli 
ytmrnma. You autoniaLifBtly 
h Lil^K. Bi 1 1 nuhc r mi M d that, 
JiLit runf fiitfJiie on rehciirijl- ' 

"AJI rinht Bi3t \ wiih yini'd 
rhan^^r vour jnintA and cDmc 
wirh iTK',"' 

"MoLher, once ycFii gtl ilit'*- 
it you'll lovr il!" 

Thr hflTidsotntf, * ta 1 1 lesriiie 
ncirc*i< pii I lpd on hrr sl« ave-^ . 
"I'll prc:bnb]y love Hrrnvsin if 
I fvi-r gf^L into it. Elli thjil d^iVt 
mean I'tn In a tiiitry in kiiik 
rbr E>iir3tei'' 

Lily had to Inugh, itUL 

rn:a.mm;ii.'" 

On thf empty stage of the 
dimly Jsghtrd thrntr*' ihe rom- 
pany had aascTTih^Fd m working 
clo-thcii, and they cast curious 
i^idclonji; glanC'Os at thi; sicir ai 
shr E!iiiirr«i. 

Foltowinj? tkt uilliJ intfo- 
ductloiig, Misj, Tfcmaanc e-x- 
[:hi3nK*;d a niTfuits joke or twv 
with the pr^sducrerj n rather 
L'lc tfa n t ttia^i wi th a pi cl\u ei l 
louch of whit'? at Thr teinples. 
"1 r4tii"t you how I fi'li. 

wh PII vote a jfTPr-d lo do ih ii 
play," htf said. 



tu tt;1] ymt htM' I hilt." 

Tllf can ftfpUy tfaihrrrd 
3Timnd iL Ion?, srarrfcj mil 
i^hiv while the dirrriOT injidf 
J feirf ob*ervntionii- Thtre was 
[^a thing {.-Ic^mE iboilt BtKby, 
whii lot^ked .IF th-r>iagh he d 
slept in h'l* clothes. 

"I happen ID frtrl Lha t the 
bcitiCf we iindersTand ihe pur- 
pSBL- of a tt(iim;L" lie SHid. "thr 
Micre- likely we ai^ to ■cojivey 
this mcanins to the LLudii-rin-. 
Now you Jill r**nvrtnher the old 
atciry *jf die tricky litilc goltt- 
dtggrr who Sfts her hcuk^i iDt*p 
1 he son of some lipper-cruii 
f.ittifly. Father cvdnlyally ex- 
pose! her by writing a wnllop- 
\t\«f ciatqw lo yuung Reggie caft 
m,uTy iinr uf th6se puddinj^- 
farcd daughters of iln'- rich." 

Hp ltii^jK:il ihroo^h the pfiiies 
of the piny ^trrijU. "WtfU, if 
yfjii'v'e tiC-ad 'New Blood," yoo 
know il's jBcnK-thing more than 
a v'.iriation en thii thrt^dbarc 
thrinc- no longer a qupji- 

ELon of bu^rinK ofT the little 
^old-dit^^^''' 'h-i^ contrary, 

ahc\ needed to put h-ick some 
vii?or itito the famify blood- 
at ream. 

*'5n vfti have in Mr_ Clary'ii 
pE;iy a drmnatijatiun af thiii. 
prti'^K^DUlL^M, die caj[ipai|C;n of 
the weal thy Bni u !<1 Lt ons to 
armuFTc a matrb between Lbdr 
playboy son nnd the cook's 
tprxglitly daupbtpr. The yo^jng 
couple arc wdlin^ etiuUjEth, but 
it's noE quite tfiat lirnple. 

"Ivlrs^ Quinlan^ the cook^ a 
dead it,t ngn'mst any such 
union 'I'd rather Miirie atJiyed 
singlr ihe rest of ht^r days tljan 
maoTf- thai nJ ^ hit lub rounder 
and drunkard, Monty firough- 
tfsn/ slit dethirts indit^nJintly- 
'Renitnibrr, their children will 
he my j^Titndehildrun, and I'm 
lizmed if f wa.n ( an y Hur h 
tniictore us this in my family. 
The fieh are HQod enough to 



work for, nuidanj. ilut ro 
■mnirv ' 

"Well. >^EJ get the point- 
Ohviously ihcrc'B mure to ihiiv 
pi n Y than mere lurf a<"<'^ ■ tory. 
It'i the w.iy ih*!*r ivtn pnrta 
arr pljycd that ii cnirittt The 
hc^d-on I'oHiiion hetwcPTi Mrs- 
Brouj^hion, the stHialitc, and 
NffS Quiniaiv the cook, rcprc- 
icnts the diffprenrefl in our 
(irrmocratir w;iv o-J life itneH- 
Can tJicy come t-o tcrrrjs? Arc 
Judy O'Grady sind the coJoiid's 
Irtdy really siatcrs- und<T tbe 
ikin? Th;it's the question. 

"Now, the burden nf these 
purtr;lyali liej tqudjcly ,jn llic 
jihoulden of Lxmi l ^cmabic: and 
llarriri H-^rt.- Mis* Trcmiiinc, 
sxK yini all knuw, is one oi uur 
formncrat piriurr aUi*. And 
w]]I[e thii is fomeihinj^ of a 
new dcpflrlure far her. I ihink 
we h4\e 3 ri^hi ta expert j^reat 
thingi: 

' A< f n r Harri r: 1 Hart, her 
i^e-lertiun to pL^y the cuijk was, 
in my upiinion, .tn inspiraiion. 
Bob rr.irri'll M(>nty and Alice 
UEialmers, ai the ruok'i ^au^h- 
trr roijjitl out an pxp^'rifneed 
i^roLip oi performers. Now thiii 
liai been a bng spctrs h. aud it's 
tirm- we ^Dt on with the re^d' 
in^, So picaac settle back and 
ft. el free to interrupt ;n any 
point in the proeedure " 



my SjiLck?' 

ininK things," 

"Well, befofr it^j ^JO ]„ 
tnflyhr f II IriittRfne irysell 
out nf this pky. How I £l 
let myself tnlkrd inio ^ 
crazy vrn(ure i<i a inynoiyo^ 
"Btitj ino(h-- ' ■ 



taletitl^' eKclflimed Lily ptusij. 
Eitely. "1 know yoli better tliT 
aiiyliMiy in the >vor!d. f ' 
to be proud uf yuuf" 

"You don't havf ^c^ j|, 
dear. I hr,ir Rood. I\'ejiiaift; 
Lin awful frelinc ihi, ^j,"^ 
thini? h noinfi to turq ttut n, 
be a dtsa-ster/* 

Tl^e j^irl gejiurwf in n-u^ 
acieriitii^ way wfdi her fin^. 



"Yuu hslen a minute, 



itHUrjiij 



Wk. 



/HEM I/>ra re- 
turned tfj fhr hattfl, Lily said, 
"'WelJ, rnanmia? JIow did it 

"Rotten." The ictreH tosiEd 
hrr gloves on the sofa. "I*Tn 
more eunfuicd new than when 

I atartud." 

"Why, mamma? What went 

"N^thtnK. I jual got loai nltei 
the firnt jiix minutes." 

*'Bm yiiu liavc to expert it to 
h(* 4 litlli. different from pic- 
turn, marnin.;!." 



How do yoa ihlnli I frd 
people rtfet to yon. a, »f||. 
Shape'? How long can „ 
on playinss the wxy tlimt, it 
femnie fatale in these iiilp 
films? It ruined your lilr i,|n 
papa ■• 

"Leave your Ititlirr ogl n] 
lhi>." 

"And nuw it'i rDtnlnn i^. 
twc™ us. Here's your cbmr-^ 
play ii strong draniitit (art - I 
stinw viiu're J real attrfji, 
youVe hjrhting it. Cjiji'l 
try?" 

"n.K But I IkI OLt tl 
place, like a whale b » tta 
i:up. You'll juit hsve to mm 
(ft rehfafsali and expUin iKimn 
to me we alung, 1m[Ijji." 

Oh atasc [he (nllowiiHt ilio. 
noon the (iropt-ny raan fuij ij. 
ranjfed some t haitj In leiiitifli 
the trough ton livinj-moi 
"Lft'n tidte it front ^^^ 
Brouffh ion's fiirat cntraSTce.'" talc 
the director. "Miss TratnjiBi 
haven't ynu gat yintr plJi 
script?" 

"I'm a quick study, t kill 
the linei.*' 

"fiootl. We'll cuTi Omiaf 
diij bit with yout son Mmui 
to net the feel of the diakii|U( 

To page 47 




Once there »■a^ a woman utho loved fine sofl 
wflnllicE , , . hill fliifTy hlaitliet« . . cuddly wnoJly 
bjiby IMogs . . c>ipctisivc isifaiet^ Ind eardiganii. 



Bui 40 nftoi washing meant miittinii and shrinlt- 
ing. (Soap powders - gre.1t for most f^hfics — 
•re too har^h for woctlj 



Thin a neighbour told her of the iinirvdloui itevi. Si> she Iried this 7*ro Coiiceniraieil Wool Sl<ini|i« 
tsild WTitcr wnol sliampoti - 'tptdalli- matlt fur in her re^t woully n;isli And — 
mishlng w'ual. Prrdam (.iiitiTTjcrc. mohair laiy' 




Zero (tcnlly toancj on jll ihc dm Bnghlencil 
oolours Dliii'i mat! DWti't ilirliikl Left her 
"oolleosiori. ipringj IiIlc new. Her haodi 



Now Zero kivfli hci wixiUerii in ^nnd jiliapr - 
htiautlfully wfl find Huffy. wo»h after wash after 
wash! Zero will do the sainc Tor iWHfi, 



Ytm'll find Zerci ihc wisest 4ft. invntmerit ynu ever 
mndc Tins hriinful pntkci washes tin oraazine 
fiurnhcri>f vvoll#ni> Wnic Zerci on your slh.ippjo^ [i.'it 



Zero Coneentraled Wcput ShampiJ^ — ^ 
wssMni; pmdaci witlt a inoNSV bacs. i.n;.*fi»>^ 
never to <iiirink or BW( WCHd! 



Tim AUSTBAIIAN Wo»I£is's WcEM V - .\[^ri 
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KNITTING FOR BEGINNERS 



yln eftfhi-^fl^ section to pull out anil keep tcith 
fiai direction* und diagrams showing hotv to knit. 

It incIud^B specially designed beginners' patterns, from 
flies' wear to tigh-fashion coats, that experienced knitters 
,rt0 aiso want to make. See patterns in color overleaf. 




P^ssLnf; wool from ball over 
first finder of right hand, w^ap 
tl round paiiil of jrisltl-hanii 
ncrdlr (dlAfiTluil 6). 



Kdld ttn nerdlu u ilvvwii in 
diagRD L. 

CASTING Olt: Thire art 
«ro method*, bui whichever one 
ym me be lure id do it Jootely 
or ii will be righter ihm the 
rat of iht knining- One way 
10 ivcid ligtitncu ia to use a 
lOB lerger oeedte for the raiting 
eg. 




tmg needle under the front ItH^p 
»ni dr*w bad Itmp through 
(diagram 3). 





Drnw ioop on point of right- 
hand needle thiaugh >tjtch on 
Jrft-hand needJe fdiagralli 7), 







Medwi A: Wrap the wool 
nnind the Em sind wcond 
fmgm of the left hand {6a- 
pm 1). Plicc painl of Intil- 



Withdraw frngtm front logp 
and draw ioop up on needle 
(diagram 4). Transfer needle 
ta left hand. 

With wool Exnind little finger 
of right hand, ilip wool under 
next two fttlfti^ and aver first 
finger. Place poiat af right- 
hand needle through loop (dia- 
gram 5). 





Place Jtitch frttin right-band 
needle on to left-hand needle 
and talie riRhl-hand needle qui 
(diAgnim 8). 



Flatrc point of ri^hi-haitd 
needle betwern loops on left- 
hand needle [diagram 9). 




Continued on page 31 



A ^ood pattern to start with 



9 Rng is just a etrai^t piece of kniltltig; 
in garter^Htch on ]arge needles. Bonnet 
has simple shaping down il8 bock. 



Materials: 1 I bullj main 
t^oltjr. ^1 ballji contraathig color 
Paton> Toleni linilling wtKjIf I 
pair ^c^. 3 Jtnitting nccdln; 
one amaJil button. 

McaaujEinieius: Ru^ size, 32 
3C 24in.; bonnet around face, 
I Uin. 

TeofiiDa: 8 lU. to 2in. 



Rug 



Aumn 



With No. 3 nrcdle* and c.Ct 
vaai on i'iO >u. 

Work in g-si. thronghout 
i^amlBnL 

Wort 8 rows- 

Keat Row: K 6 c-c, join on 
ni.c, k 11 join on a second 
ball of c.c, k 6- 

Kcep a border of 5 sti. each 
end in c.t. fbeing careful to 
twist the yam) when changing 
rolori to prevent bolei]. 

Ke^p the centre lift sts. in 
rT].c. Work until rui^ mean ores 
^2in. fron^ easE-on cdflfe, cjid- 
inH on ri^ht lide of ^ork. 

Now work riRhi jcrusj with 
C.C., breaking off m.c and 2nd 



l>,iU of c.c. Work tt rowB and 
cast aS fairly loaacly. 

Bonnet 

With m.c.j caul on 40 aU,» 
wo-rlc in ^'ii. for 4^iiri-, inc. tmcc 
at end uf fasr row f4] its.). 

To Shape B^ck — -In Rcw: 
tK fi, k ? tug.; 5 tiitiea. k I. 
2nd and All. Rows: Knit. 
3rd Row: (K 5. k a tog.) 5 
limn, k 1. 

5th Row: (K 4, k a lo^.J 5 
r^nK&r 1^ I- 

Cont. drr ud thi:i wa>', wark^ 
iug ana si. \i*As hetwttrn tr^ch. 
dec, iipHVI 11 9U rem. K. 1 row^. 
Btca h wool , run end iJi[PUR:h 
rem. its., and fniteu ufT lecurcly. 
With a flsTl seam, join hack o\ 
hnnitet a.a fnr as firat drc row. 
CBIN STRAP 
Cajt on 4 Its,, work ia s^it- 
fnr 4in. 

Next Row: K 2, w.fwd-. t 2- 
Nnrt Row: K 2, fc 2 ttig.. k 1 
K I row and f Ji*t "ff, 
Stitrh end c>r itrftp to r'l^ht 
side of boniirt, Sew a button 
to other lide. 



MOHAIR TOPPER 



C Teenage jiuuper in gtuckiiig<«iii€h 
and mntiair (which wan'l show a 
ginner^'e uneven work) ha» fringing. 



Maicriab: U (B 13) balls 
P.itanE Mohair Knitting Yarn; 
i pair each Nc». id and 8 
neetflesj a crot'het hoo^. 

Mcasuimieaia: final 'i2 (Q 
34) in.; Irnfilh 17i r'B IBj) 
in ; sleeve seara 4 (in. (both 
sizes). 

TeJlsian: II £ts. lo 2in. 
BACK AND FRONT talike) 

With No, 111 need!«. c.;iiil on 
S6 (R 94] tts. Work k £. p 2 
riti for 2in. Change to No. B 
needle* ,ind st-it.. work rven 
for (Oi (B 111 in. from cast- 
on edge, ending with a purl 
row. 

To Shape Antiholcsi Cam off 
S Its at bej!. of next 2 rowi. 
dri'. once caeh e/id every row 
% limei, 70 78) M. 

Work even unta! armholes 
measure II (B 5) in. from 
^ a*l-ofr St 5 rneasurrd on thti 
itrai^h 1- 

Change tn No 10 needlej, 
work k 2, p S! rib for 2iin. 
and cast off in rib. 

SLEEVES 

With N'o. 10 needle*, cast on 
62 (fl 661 lU. Work k 2, p 2 
rib for 2in- Cbanjje [o No. 
e needles and >t->l,, itie. onee 
each end of the ^rd row Hiai 



every foil, lib row S iiinei> 
TO (fl 74) ilj. Work ever 
until sleeve nicAsures 4iin. or 
required length. 

To Shape Top: Cast off 3 
(B S) «t). al beg. of next £ 
rovs's, df't onte each end of 
the ne!jci and every alt- row 
until 40 [B 441 its. rem,, then 
dec. tinrc carh end enery row 
until 2t) (B 24) sti. rem. 

Work 1 eaw and east off. 

TO M.AKE UP 
?rcas lifthtlv. Join aide and 
sleet'e watlll, join ihoitidef 
seaina for 3in. from arniholr 
edge- Sew in sleeves. Press all 
je^nu. 

FRINGE 

Cut a strip cH cardboard 4in. 
wjde. wind mohair rpiind c^xrd 
the Jiuniljer of titnei required, 
Cut alouR one end, take two 
itrandi, fold in liaLf, and with 
ctjarse rrothct hook iitser* hook 
in edfie of jumper from back 
to front, place kiopi of wool on 
hook, hold firmly, draw loop 
ihrouRh for lin,. pull end 
throuKb loop and pisil flnnfy 
itirouith edrh rib, roufjd bajque 
and ilecve-i- 

Trim edge 
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THE MEANTNC OF .ABBREYIATTONS 

t, knit; p, puj-l: SI., alil-'h; lirr., deer*ase: inr., 
inereane; g.ilt„ gnrlt r-^.litrh (knit rterj r'^^ I 
beglnniisit; ail., atlernBle: •l-KI.. i!.l«Mnjt-«tilrli (knit 
one cov, pvii one e«»)) eonl., eoiitinue; rep,, rejwill 
t.b.l., ihroogli hack; of l™p) si., "lip! lonellj": 
p.i.s.o., pmtm ilip-atilch oirri m.f. or ^nain, main color; 
e.e or cDolraat, conlraal color; rrni., reinaininFi 
ni.M., mo»..«lil*h (knit 1. purl 1. holt i. rep«i 
lhrau(hDul>; w.r.n.. woul round ccwile; "1. fwd., 
fumiird; H.o.n., wool over nredlc; m 1, m«ke Ij 
rjf.f., rijiihl side ul woi-k furlnf viiiij v..».r„ »ron» 
Hide- of woeli, farine you: bL-at.. baek->liteh (nflJeh l" 
»fwn). 



Paije 29 
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KNITTING FOR BEGINNERS . . . conMnued 

IN STOCKING-STITCH 



1/ 



• Once you feel you can work 
stockinw-iKlilrli really well, then you 
can lacklp ihese patterns, for they 
use u minimum of shaping. The coal 
was designe<l for Vivien Leigh dur- 
ing her recent tonr in AusEralta. 

MOHAIR COAT 



MileTlalsi: 4fl (50, 52) lialli 
VillawcwJ Mohiir or 48 (50. 
SZ) hiSh VjllswaoL Lbnu 
Cooped Mohftir; ] pr. eacH 
N<n. I aod 2 n«d]rx. 

McuajcmenU: Tu fit ioosdy 
butt, 34 (36, 38) in-; IcnRih, 
4€m. (all lizrs) ; liccw, lOiu. 
(all siies). 

TeosiMi: 1 iis, Co tin. 
BACK 

Uiiijg yarn douhJc through' 
DUI and No. 2 ni^cdlei^ cia^t on 
as (89, 93) iti. Work 8 iwi 
in it'SL, choiigr to No. I 
nccdici and cam. la at-st. until 
work Jtuajuiei 30in. Itvm 
ccmni. (cr length Ti;quircd], 
ending on a purl row 

To Shape for Sletiici: Cast 
on at ihi! riid of ihe last and 
lisx nril TOW 36 iti. l«!Ci. 
Cant, on thnr 157 (161, 16S) 
(tj. until tleeve edge mrasurc) 
tOip^, ending on a purl row. 
C»vl ofT loosely, Icavins a 
nurlicr ai carh end of iho 
centic 21 (25. 29)sts. 

LEFT raojrr 

Vsnff No. 2 nffidlrJ. cajl on 
39 (41, 43] 9U. Slid work as 
bark for B rows. diiingr lo 
No. 1 ne'edlej and ra^t ori 19 
ste. [It the end of the next 
TOW. Next Row: Purl. 

Next Row: Knit la last 10 
su., il. I. k 9. 

Rep. last 1 niwi unlQ wflrk 
measures ih«? lanu; ai hack to 
tleeve, ending wiili a puil raw 



Case on 3f> lU. at the end of 
[hi* row. 

Neart Row: Knit to lait 10 
ita.j fl. t, knit to laal &t., knit 
twit-r inio II. Next Rtrw: Purl. 

Keeping alccva edgr straight, 
cont. |o inc. on IronL c^ge 
ev*ry 4th row until 6 ritnei 
(now and IQl (IQS. 105) lo. 
on needle. Cont. with theie 16 
Its. beyond ihe sl-SL until ileeve 
ed^e measures lOin., rndin^ at 
ilecvc edge. Cast ofT loosely 
6S (70, 73) lu., knit to end. 
Com. un th«e 33 its. (all sia.il 
until cxtrnnioa Ris to the centre 
ol back neck. Casi off loDSely. 
RIGHT FRONT 

Work ai left front, rcwermij? 
all shapings. 

TO MARE UF 

Preis wort on tllr wronR 
side. IJ desired brush each 
pifce on lie riglit side of work, 
ulin^ a reasel brush. Usin^ a 
□nail bit-atr, i^v \tp ihould^r 
scatm. Join cellar ejctfnuons. 
Press seams. Fold collat and 
ladnRi at sl-ii., and sfw down 
to inside. Ncatty oversew front 
lower ends. Sew up side And 
ijrcvr seams. Press s^ius. 
Turn up lower edge 2in. and 
sew down lo wrong side. Sl-sl. 
ends of hem lo lower from faC' 
InB edKCS. Fold to inside Jin. 
(or as required ) of skcvc RtljgE 
and sew dcrwn, Lij^htly presi 
all facings, collar, and bcms. 




TWEED LOOK FOR TWOSOME 





Maicriah: Villawool Celeste. 
For Her with c raw-neck: 111 
halU e.ar.h of 3 colors. For His 
with V-neri: 13 balls each of 
3 color!; I pr. eadt Noj*. 1 
and 5 ne4;dles; 1 »t.-hulder. 

Measisreiuentst To fit 34 
(3S) in. chesi loosely; Icnptb,. 
25in for Her, SSln. for His; 
sleeve, 1 7in, for 14er, I9tn. for 
His. 

Teusioii: 3 its. to tin. 
PJoie: TIic three cuton are 
tised at the sansc time to give 
in all-over (weed effecL 

BACK 

• Uiinu Nci. S nenlirs and 
yarn From 3 balls. ««! on 53 
(65) lis. Work in rib of 
k 1. p 1 tor 21 in. 
Change to No. I needles flnij 
com. in si-st. Gonl. until 
work mrasurcl 16in. for Her, 
Itiin for liis, ending on a 
purl rvw. 

To Shape Rajflajis: Cast ofT 
2 Its. (hodl siics) at Ixg. of 
-'H the next 2 * Dec, 1 si. 

w each end of the neicl and every 
2nd row uolil 17 (21 ) sts. rem 
Casi ofT 

FRON1 
Work as back from ' m *. 
Crew-Neck for Her: Shape 
eiactlv as lark ra!;tan unlil 



29 sts. rem., ending on a knit 

To Shape Neck — Hnn Rvw: 
P 10, cast oH centre 9 sts., jj 10. 
ConL on last 10 sti., shape 
raglaiT as befare on every 2tKl 
row 6 times, al Ihe same time 
on neck edf;c, dec. I sl. every 
row 4 limes, and all sts. will 
be worked ttff when radian 
shaping is complete. 

Reliirn to rem. tls., join in 
yarn at neck ed^e, and fintsli 
to correiixmd with other side 
in reversi:. 

Dl™le Work for V-f^etk for 
Hss — Neit Row: K 2 tog., k 
2S, leave rem. 3 1 its. on st.^ 
bolder, turn. Conr on thejc 29 
lis. and shape neck edge by dec. 
1 at. on lie ncn and efcry 4th 
row 10 times altogether^ al 
the satne time shape ras;lan 
edge by dec. 1 sr. every 2nd 
row 20 times alto^., and all 
stE. are worked off, and radian 
is exactly the tame length as 
liark radian edge. Return lo 
rem its,, iliii the centre fifil 
St. on lo It. -holder, j<*ui in yarn 
and finish to corresi^nd with 
ulhrr side in reverse. 

-SLEEVES 
L'nng yam as for hack and 
No. 5 heedles, cast tin 23 




(33) sti. Work In rib of k 1.1 
p 1 for 3in Chini?e to N* 
1 nectilci and »t-s!, inf. I tt-' 
each end of the Sth and every 
Sth row IhcrcaftCJ- until *' 
(51 ) Its. CcmL until 
raeaiures 17l(t. for Her, 
for His {or lenKlh reqiww). 
ending on a ptirl mw. Sllk|>^ 
exactly as bark raglan U""' 
S (7) Its. rem. Cast off. 
TO FINISH OFF 

Press work on the t«roll« 
side. Using a small bk-it-, "^f 
up the two front and one I** 
raglan seams. Press iMf" 
With right tide of wort f«"lf 
and using No. 5 needles 
the rei)iiired 3 balls of r""- 
prtKeed as follows: 

Crew-Neck Style: Fkk 
and knit 6'J sti. kmiely r^"" 
neck edge. Work in * Jf 
k 1, p t fot lio. CM* * 
ribwise, ^ 

V-Neck Style; Pick UP *» , 
knit 120 SIS., "mcluding c«l»S' 
1 St. from sL-hoIder, roun<j 1*"^ 
edge. Work in rib (il k '-Pi 
for Hn., dec. i (!. eacli «« °^ 
centre V one Itilch on evetJ 
raw. Cast off ribwise. . 

Sew up ftiu. raflan and 1*" 
neckband eiuls. Press 
Sew up side and ileeye leiJ* 
Presv searns. ' 
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Continued from page 29 



wool (fom hJll m'" 
'„ of fight hind, wrap 
Miin at right-hand 

iirom If)- 




flKt "iici (rsffl riKlK-hand 
,^lt=t, to lelt-hond needle as 
^sriffl 8. CoTitifiur «sl- 
hrm in' between the 

li^ two loopj on Idt-hand 

^H^ibod B (Thumb MrihodJ: 

;„l|(iw tint 't"* '^^P* °f 
■IrthiKi A (dingraiiB 2, and 
i but leave » long end ahoiit 
;r' anil do W mniftr needle 
■ Irh hiniL 

ntrc Iwe end ocrosj front 
. ,J Jd( iJiymb, gmng from right 
1,1 left. Bfinp wcmjI roimd 
'Iri (rf lliLiJiili, hDidinis end 
yiilf witli t!n<ter) ^gainit palm 
i htnd. Wind wool (rnm tail 

.nd little fiiigu' of riRht hand, 
I D wool under nest two finger! 
,1(1 (nef fint finger. Rest 
Ti-dtfi bctw^ finl fing"er and 
iiiiiinli. 

Irdin risht needle upwafdi 
iin^ wool Koias arrou front 
; iliuinb. Failing vaai front 
IJ ovrt Bitt hngcr of right 
v/ra]) it round paint of 
■■-itlf. Dnaw loop on point af 
.:.''.!-liuiid Dnrdk through loop 
.1^ Ihujnb Withdraw thumb 
h^bten ihari end. Itcpeat 
ur<til tbcre Art fiulTitlient 

IlLL-blCt 

Willi bodi of thae meihodt 
^liftt II t\a nee^ to kn4t 

tliE Incki ef ihr Ritchei an the 

PLAIN KJMITTING OR 
CAHTER-SnrCH: 
Fm ( tot piece, tail on 24 

tiisi pDini of right-hand 
SHdk Ibiniigh fiui ititcfi on 
Idl hund needle. Bruiij ^yool 
leuaii pcim of right-hund 
fitcdli;, draw loop Lliroiigh 
«itch on Mt-hniid nttdle, and 
liiop ilitth off Icft-hBtid needle. 
, 8)' lEpating thii, i.e., knil- 
linj miy ttitch <m tvety row, 
/Vdu pmduce pintf-stiith (dla- 

(TUU 111. 

Knit ii rewi. 





otir in Jtnit one purl one. If 
your cwin? off is lof: tiKhi 
you may find it canier to use a 
itvc. lae^tu ncctlle. 

PVRh STITCH: Keeping 
wm>i from thi- hall and rl^ht- 
hand needle in front ol the 
jpft-hancf needle, pliite fxrint of 
ri|;llt-bAn(| needle through fir<l 
Hitch on left-hand ncedlo. 
Bring wool round point of 
nfedlc, ilriiw loop formpti 
through sliteh on needle, and 
thejt drop stitch off left-hand 
net'dlc. Repeat this action 
aerodd n>xv (dia,t{r3ira 13}. 




51 OCKING-STITCH OR 
PfAlN SMOOTH FABRIC: 

Knit one row and purl the next 
raw. For a icii [Ar.Kit ra^t an 
24 Etitcbrs Ati6 wurk in allcm- 
aic xtiyfi of kiih purl. Cast 
off. If you find tlmt ridgi^s 
appear across your atacking- 
Atiteh h a a^c^t probably be- 
ca-UJf your teniion is \oo_^ on 
the piirl rows, 0\Trcoiiis: ihis 
by windinf^ the wcxjI round the 
little finger your right hfind 
twice tin the purl row wnly. 

RIBRiriG — Kmghr tibj 
CifkSt on 24 stiichea, 

NcjEt row; * KnJt 1, purl 1, 
repeal iiom * to end Of rtJW- 
Eteptat thii irqw. 

Double rib; C«ut on 24 

Next row: * Knil 2. pttri 2, 
repeat from • to end of row. 
llepvaE [his row. 

Whei} ehiuigmj^ fruni plain 
to purl stitch, rtmpmhcr to 
adjwt yoiu wmil to the coirtrtt 
stdt of tht n«dlr 

CASTDfG ON AT THE 
BEGINNING OF ROWS: 
Knii the firat stitrh, leaving 
loop on Icfl-hand necdJe ami 
slippmg nmdt loop on to left- 
hand n«:8dje a.t in di.agrain 
Knj t between the first arid 
lecond 5tjithej and pljifr loop 
un Irft-h^nd nrrdle. Oaratinue 
CiiAling i?ti by knitting between 
ititchcp until rorrmit number 
dF xtitrhvii arc ca^t on. 

CASTING OFF AT BE* 
GINNING OF ROWS: Cast 
off contCl nuini>cf fff Jititcbea 
As explained before. The stitch 
On T^ght-'hand need 1e : s 
fountcd as first atit^h of ncDcl 
row. 



(CASTING OFFi K„i, 3 
;,i ™ !" "w ordinary wav 
pofflt of Wt.hand needle 
l-ZT"^ •'i.l'^ {fir« .titch 
needle, 

S '"."^^ «ver the fin! 

(f "owing itilch 
■ 1 .epMi lb,, ^^lion ^^^^^ 

■™ rcmaini, (jtaw Joan 
■^tpb i«t ithch [diag^ 




2 ■^''tina. Work the 
laul'^ J " . pattern 

nl llnh on« purl 




^ -s M Unit oat purl ^-VV '-'v^ 
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Mellind 2: Knil or purl a 
slltch, now piuk up the l«Kip 
lhai lici iM-lwrrh ibe sltrch juM 
"worlfttj And the following ntitcb, 
slip Ihii loop ran the Ir.ft-hiind 
needle, and knit or purl into 
the hark of it (diiigmm IS). 




DECIREASLVC; .Slip the 
Hjoiiu of the ri^ht-band ticetlJc 
ihrntif^h tbf second amd fjr>.t 
^tttchfj. on tlic kft-himd needle 
and Jfnit thtsf itJtchti off 
fui one stitch (dia^iijii 161 . 
To tlecrciise in a purl nnv, 
purl two slitrhfji toRcthtir, slip- 
ping point of fight-hand iicrdlft 
lhrtju,eh first and second Btitchc 
on It^ft-haDd ncedlE. 




HOW TO MAKE A HOLE 
FOR SLOTTIKG KIBBON: 

Work a Eample hy caauiia 
20 ititchci and work a fipw row* 
In stocking-stitch ( knit ore 
KJWj purl one row). On a ktiit 
TOW knit 7 jititrhei and then 
bring wool lo front of work^ 
insert rij^bt-bjltLd ne^^dle knit- 
ways into next TViro stitches <in 
kfi-hand ne*-'dk (diagram I7K 
and knU thEso, slipping l>oth. 
ltx>pfl off tugetber. C&ntinuti 
knLttin;E( along rest ol row. Fur) 
nejci ruw. 

HOW TO WORK A 
I}Ot.lBLE.CROCHET TRIM- 
MING ROUND HEMS OF 
KNITTED WOUK: 

Practiif first 3S followi: 
1st ilcp: Hold woo] about 
an iljch fnilH its end beturesn 
thumb and forefinger of left 
hand. 




2nd »l*p: With right hand 
ninke a loop by lappiilg the 
lon^t thread of wool over the 
fihort thread. 

Srd itcp; With thiinib and 
forrfiof^cr of left hand hold the 
loop in place {fiiffUrB A). 



INCREASING: 

.Mcthchd I; Knit or purl .1 
acitch in the ordinary way, but 
do not drop the stitch ah the 
left-hand needle, place the point 
o[ the riHbt.hiind needle into 
the back of the same stitch 
on the left-hand needle^ and 
knit or purl into this ititcK 
once more, dropping the g titch 
off the left-hontl needle, thus 
farming two ititches out of one 
stitch (diagram 14). 





7th Ktep: Roughly 'lio 
Irtini hook ^lon^ ball thtt:ad 
.^rip thread between ting »niJ 
little fingErv. Palm r>f h»nd 
should be faeinjt upwardji 
(fisurc D). 




Stb step: Bring 4in, thread 
toward back, under tittle And 
rinn liiisers, over middle finger, 
and under the forefinaer toward 
the thumb (fi^refi). 




9th step: Hold crorhet hoctV 
and loop between Itiumb 3ihi:l 
forefini^er of Lhr lt*ft luind. 

lOtta Step: Tlijc thread shcukl 
lie firmly around the fingen, 
but not too tighdy (figure F). 




llih iieii: Catch knot of loo^ 
between thumb And forvfiitger. 

12ch step: To hold crochet 
book, correvtly, bring midiUe 
fmi^er forward io thai n rests 
txear the tip of the hock (fijure 
G), 




ittb itep: Work diain-tititiUi 
as follows: Position fingers of 
left hand ai shown in £^re 
H- To rT:gwlalc the tension bend 
the middle finger. 



4th strp: Holt! crochci hook 
in right hand ai you would * 
penril. 

5th step: Iniert hook 
through loop and under the 
long thread. With right hand 
catch the lonst end of woo! 
I figure BJ. Now draw the 
loop through. DonU remove 
hook from thread. 

6th step: Full short ^nd long 
ends of wool in opjjasite direc- 
tiofis in order to brins the loop 
close arotjnd the end of the 
hook. Be sure not to pull it too 
tight (Gjiure C). 




Continued on page 34 

• KnUting 
desi^s arerteat \ 



Can friends criticise 
your most-noticed room? 





Your friends may not talk about your toilet, 
but can you be sure what they think ? 



N 



Iba 



lere 3 a new, easy 
wiy to keep your toiJet bowl 
fresh tnd briflht— HARPICI 

Jtist jsprinkle Harpit! in the 
tolli!l lai-t IhiJig every night 
ami flush away in the mora- 
ing. While I'OU sleep, Harpic 
cleans thoroughly and Icavts 
the toilel frtsti of germs. Even 
th^t lime-^ale cau^^ by 
hard water is rEtnoTed — the 
€ntirB toilet bowl is kepi 
sparkling and hyfiienicailv 
deiii. And being delicately 
perfumefi, Harpic keeps 
your batfafonrn or Urilel 
sweet^isnielling. 
Ask for Harpic at your store. 





HarfSk It n1*d« sptcislly for «le«u|ng all t«w«r«d 
und septic titik toilet bowli, 

If^rpir rliians round Hie S-bend — ivhcre niy brush can 
rt'ochl It ideaiis tnorc Ihoroughlj' ibave, as well is 
below, the vntur. Lticdus? Harpic slays on the sides 
of the huwl, clcim.sing and tJisirfeirting all night long. 
When fiushiid away tiexl morningi llio entire porcelain 
L£^ sparl^llnj; dean. 



HARPIC 



REGD, 



TOILET CLEANSER 

Stife for cleoning Septic Tonk Toilet Bowls Hjim 




READ THE WEIGHT 
DON'T CALCULATE 



be sure 
with a 



of success 



DOMESTIC SCALE 




-\ — " : Avittlahtf f'ln" j:i/tif J'^'al *u>rf 

Geo, SiilEcf and Co. (A'lusm) Ply. Lid. 
Diitribuicd by Edwin Wood Pty. Ud. 
Molhotji ne, Sydney, Aflirlaldc-, Bri^ibane^ and Perth. 

P::^;f 3J 
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KNITTING FOR 
BEGINNERS . . . 
continued 




TWEED HAT AND Mi 



The Bat 

Matfrisils! 4 balU "Pcaroek" 
Tweed; 1 pair No. + iieedlM: 
1 hood Iflowrr-pol lihape wilh 
brim*. . 

TEBiioa: 31 Jii, lin.; 4i i"*" 
Hn. 

Uiinit No. + nredlfs. ciisl on 
loosely 56 lis. Work in st su 
for 31n. 

Next Row: * K 4, It 2 IDS-, 
rep. Frsvm * in end (53 ti^) - 
Work 5 rows st-st. 
Neitt Row: * K 3, i 2 ««•. 
rep. fram * to end (4* »t»-J- 
Work 5 rowi 51-st. 
Nnl Rnw: * K. 2, It Z 
rr|i (rom * 10 i rrd (S3 >li.l. 
Nfjrt Row: Furl. 
Nat Row: • K 1. k 2 tog,, 
rrp- From * Lo end f22 Kti.). 
Kent Row: Purl- 
Next Row: • K 2 log., ftp 
(rom • to end ( 1 1 
IVeit Row: Puri. 
Nat Row; K 1. • fc 2 toy., 
rep. frt>m * To end (6 ). 
Neit Row; Purl. 
Break off wool, leavinR length 
lon^ enough lo futcni off with 
and *Uleh down ba^rk scam. 
Thread end ihrouRli a darning 



Bt)lh defligns are worked in sU>cking.,t^ ' 
and alilchetl oyer a bought shap«, ^ 



Materlali; Woolworth* NyJo 
Crtipe: A I lozL maln^ loz. 1st 
contrail, 2<)i. 2nd lonuqim B 
I?oi. main. Ins:. Itt contrast. 
Ice. Ziid contrail; C 1 Jar. nmin, 
2ai. til contrut, 2t>3i 2n6 ron- 
if^sl; 1 pair each ^ot. 11 and 
IG need lea. 

JVfcasuremcnte: Buxt, A 32, B 
M. C SAin. ID Et InoKlr; length 
from shmildrr, A 21, B 21*, C 
22iB-; length d( sleeve, A 13, 
B Hi, C I4in. 

Tension: 7 tlL to lin. 
Insiruclicnu given arc for 




needle, draw needle ihr<jus>h all 
its. into a rircle and fajtcn off. 
Stitrh down hacls reaip. P^Hi'e 
over hood jmd pull dnwn firmly. 
Slitih inru iiuiitiun. 

BRIM 

Uiinj? Nn. + [iredlt^, cast on 
8 itJ. and work ai follows: 

Next Row: K twite into first 
11., k to last 2 su., i Z los, 
Next Row: Purl. 
Rep. Ihesr '1 rami tot Hill- 
Next Row: K twice into finll 
It., k twice into next «t-. k to 
l^t 3 9ts.. k twice into next St., 
1 2 tog. N«t Row: Pi.ri. 

Rep. the last 2 rows until inc. 
to 16 sti- Rep. the finl 2 row* 
uatil work measurrs 5in- ihortcr 
than nsfuired Icneth. Work 
followi: 

Nrxl Row: K twite iniio first 
St., k 2 to^^-. k to last 4 sCf-, (t 
Z tojf-) (wire- 
Next Row: Put). 
Rep. these 2 itmrj until ijec. 
lo 8 Its. Work « first 2 rows 
for 21ii_ Ci«t o(T. 



TO MAKE Dp 

Press with a warn, ;^ 
and damp cloth- Stitch ihk 
edsc of brim atviind the lower 
r;dge of Lfuwn. stn-lcli aw brim 
ant] ftlitch itito fKrsitioie nn in. 
lide of crown. Trim with Botj 
or ribbon. 

TO MAKE CORO 
Cut 5 strands of y^oQl abouj 
3 J yds. Ions- Twist j 
tightly, then douUIr the vmiuti 1 
strands ifnd ((ivc them a twa\ 
in thr oppiHite direction. Knol 
finjily. 

The Bmg 

Matciiais: 6 halls "Prubcl" t 

Tweed; 1 iiair No. 4 necdlts; J 

1 larsT buckle; }yd. iliffsnni | 

lining; iyd. silk for lining; yair J 
9 Jin. wide handles; i»rgt ^I^es^ 

stud. , 
Teiiiiaa: auu lin.; 1J 



Im. 



rows 

Llsinj^ No. 4 nfiednes, cjiit on 
3S «ts. Work in «-it. | 



Sweater with contrast yoke 

# A variAtion of Blocking'^titcli is achieved hy kuilting into the bock 
of tbe atilcb on knil rows. Thia design haft a neat knitted hem. 



fixe A: any variations fnr sizes 
B and C art: s^vca in hrac;b4:ts. 

BACK 

Using No- 1 1 necrdles and 
main shade, cast on 124 (B 
132. C 140) sts. 

1st Row: iCnil (do riot kiut 
into lidck of Its,). 

2tid Row: PurL Cant, in 
jl-fit- for B rows. 

OiariKe la No. 10 needk-j 
vid coot- in st-st_ for 10 rows. 

Next T«rw form a hem. Rtiit 
lo^. I St. with the coirupond- 
ing St- of cast-on ed^ until all 
tu. are worked. 

Next Row: Purl. 

Next Row: Knit into hack 
of all Its. 

Rep. last 2 rows undl WOtk 
mcaBures 13 ( (B 14, C 14^ in. 
or lcn>flh required. 

To Shape Annhalts: Cast ofiF 
e (B 7, G 8) JIB. at bcK- of 
ntxx 2 mm. Dct- I st. each 
end of next 6 rows and next 3 
alt. rows. 

Cant- tvto in palti^ uttlil 
armhple measures 4i (B 4^, C 
5> in- 
Next Itow (right side fac- 
Usin^ first conirastT knit 
(do not kriit isi^ back of sts.). 

Next Row; Purl. 

Rep. last 2 nnvs 3 more 

Change to second cositrsst 
and rep. last 2 t^ws 3 tiros. 

Change to first contrast and 
rep. last 2 n:>wi 3 times. 

Chartf^e lo second contrast 
and rep. last 2 rows until arm- 
hole measures S {B B, C Sj] 
in. on the straiKhL 

To Sisape ShouMen (riRlit 
side Cafin^) ; Gont, in st-it., cast 
ufT 7 (B a. C 9) sis- at bes. of 
ne^t 5 rowB. 

Next Row (wroiiR side far- 
int;): Ciist off J (D B, C 9) 
sts. and knit to end of row {to 
mark hemline J . 

Next Row: Cast on 10 its. 
ftnfl Vnit to end. 

Ne^ Row: Cnit on 10 sti 
arid nurl to end. 

Work in st-st. for in more 
rciws. Caai off loosely- 
FRONT 
Work same as for hack. 

SLEEVES 
Uunx Ni>. 1 1 ncpdlrs and 



jiULin shade only, cast on 70 
(B 72, G 75) sw. and wort 
tanw as lor hack iratsl hem is 
cranplctc 

New Rtnr. Purl. 

Next Row; Knit mto b«tli 
of all «ts. 

Rep. last 2 rows twice, tlu» 
purl I row. 

Cont. in patt., inc.. 1 tl. 
each end of nciL row and evmr 
filh foil, mw to 3e (B 102, C 
106) its. ConL even in patl. 
until work measure! I3| (3 
14, C. 14) in. or lengtii re- 
quired- 

To Shape Annbctc (rigfat 
side facins): Cast oS 4 its. si 
he;;, of next Z rawt. 

Dec. Itt. «ch end of neH 
B alt. rcrwi. 

Dee. 1 it- eacb end of tsoV 
row to 30 IH. Cast off 

POCKET 

UsJn^ No. 10 needfes and 
first contrast, cast on 30 , 

UX Row: Knit into back 
of all iti. 

2nd Row: Purl. 

Next Row; Knit (doootkiul 
into hack of its.). 

Rep. last 2 rows until ■*>* 
measures 3in. 

Ri.i;ht side facing: Next 6 
rows sf^eond contrast. 

Next fi rows first contrast. 

Next 6 rows second conimU 
then break off. 

Using firit contrast onlfi 
work R rows st-st. 

Next Row - (rif-hi side ac- 
in([)r Purl (to mark bemlill*)- 

Next Row: Purl 

Next Row; Kciit. 

Work 5 rows it-st, and <^ 
off looaely. 

TO MAKE UP 

Ughtly press all scctiony^?" 
wrong side. Seam tbaiWat 
and neck faring. Scam si*» 

and sleevo. Seam sleeves ]n<" 
armboles. Sew neck facios ^ 
place, FaidinFT at heroline. Se« 
p*5rkel ttj|> faciiitt into p!*^- 
fuldinjf al hcmliin- NcadV 
poi^cl into place, haviiif! i'^' 
edge 6in. irwm hemline 0* f™" 
and led tide 3in. from fr/t-B* 
seasu. , 
Press poekcL, tac'ais'- ""^ 
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4ood fiesta 




RECIPES FROM 
FAMOUS-BRMD 
COOKS 




~1 





I 
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fiwd Foods f„ Good Recipes a™ 
fe<rt!ireJ at twiry WOOIWORTHS 

FOOD-FAIR 
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TWELVE niajitJacJurtTS of 
Famovjs-Brand foods have 
supplied Ihe recipes from tlieir 
tot kitclicns — recipes thai can be 
used It) suit almost any mcal-umt, 
from simple family snacks to for- 
mal cniertaining and olhcr special 
oticasions. 

The recipes inctudf nt'w and 
delicious dishra — riinging from 
Wiups ihruu^ main-roursc and 
mtallesw dishes lo wacks, savories, 
and bufTel-stylc nicals. 

Included arc many dishea suit- 
able for the main course at dinner, 
'rtierc- is a special scilion of 
lutitheoii and supper dishes. 
I.,u«;i(;u.'i desserts in great varlcly 



Introducin g— 

RECIPES BY 
FAMOUS-BRAND COOKS 

By LEILA C. HOWARD, of The Aw>ir<,lian Womeft'n Wemkty 

• This cook book has been specially compiled by The Australian Wnmen's 
Weekly lo enable ibe bousewife lo jircsenl interesting and nulrilious meals lo 
her family ^itboul having to spend many tedioua hours in the kilchen. 



and Jicv,' and attracii\f ciskfs, 
many witii attractive toppings, are 
included. There arc recipes fr>r 
both sweet and savory biscuits. 

Experientcd cooks, as well a? 
new and inexperienced hotwe- 
wives, will End the took, with its 
wealth of recipes, invaluable, Ii 
will be given a promiiient place 



aniung ihe favorite recipe file-'! of 
ail cooks, and will be referred to 
again and a.Esain for inspiration 
■md vitriety, 

Phatngraph!) of the Famous- 
Brand cookery supcrvisars, home 
economi.sti. and heads of advisory 
bureaus appciir throughout the 
recipe pagcK in llie book. 



OUR COVER 
Our rover Jihoica Betty 
Dnnleavy. leho as Leibi 
Uuiranl it in charge of 
The. Australian Womnn^M 
(Feekly cookery mection. 
She is shoiipn in ibe 
Women\t If epkly kitchen. 



DemoiiistFatioiis at Woolworths 

• Special demonstrations and uierehandising displays of the Famou*»-Brand 
produets featured in ihis cook book wilJ be presented in more than fifty Wool- 



worths 


and B-CC. Food-Fairs 


in five States from 


April 26 to May 12, includve. 


The demonttraliona will tnke place dtuly jram 10 a.m. 

from 9 (i.m. tQ 11.3(1 a.m- vif Saiitrday^ in 


to 4.30 p.m. on tceekd.ay» 
the folloiDing storea: 


and 


!^EW SOUTH WALES 


QUEENSLAND 


VICrORIA 


SOUTH AUSTRALIA IV 


imm AUSTRALIA 


Parramana 


Aiielaide Street 


Ilaiupiun 


Elizabeth. 


Virloria Park 


Double Bay 
Fairficlil Height » 
UankBtowQ Urive-lii 
Baiikstowii Siiop.'well 
Cabramatlu 

Sl lve» 
Sutherland 
Maronhra 


Pinndsli 
Chenniiide DHve-tn 
Coorparon 

Beddifle 
Tociwonjj 
Ml. Cravatt Super- 
murkel 
Poddingtun 


IHt. Waverley 
FtKitacray 
Coljurg: 
Springvale 

Ktsw 


DaJtlsndH 
Broadview 
Wcimlville 
Te>rrensYiIlii 

Enfield 
Norw«tod 


Willajae*! 
Brentwood 
Inglewnod 

Morlcy 
fSoolainara 
Shemon Park 
Angelo Street 


Seven Hills 




East Benllcy 


Pt. Adelaide 


Kaniiin^ Mighwaj 


Emungton 


Sloiie'n Comer 


NWttrie 


Bimdlt! -Street 


Timn Hill 
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INDEX 

OF 
RECIPES 



RECIPE PAGE 
BiscailK 31, 32 

BuSet-Style DLtfaes 38 

Caliea 25, 27, 29 

f>e«serti) 19, 22, 24 



REcnra p.\CE 

Fish {main dishes) . , , . . , , . . . ^ 

Idiacheun and Supp«r DishM 14, 16, 17 

Meal (main dishes) .... 7, 9, 11, 13 

Snarkei and Savorieg , . . , 34, 35, 37 

SoupH ^ 
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rnhf-tt Unel^ T^y*t Onid ar^ oddet^ to sk^ irtfredirtiif, 



TV SOUP-SNACKS 

iVtftid firamis Fty. Ltd. 
CMnc^'Style OiickcD Soup: Cook 
one partei of Conrinen(;iJ Brand 
<C hk ken N le Soup accorriiug to 

nihx ihrnuE^li ilip srjtip. add I rup finely 
shredd<*d i-abbagr, TipiimHi, nr ImiiiLC, 
and lM<ii allow ig ht^ii ihmugh hvfoiE? 
scrv 11111. 

tlbickcn Chowilcr: Drain liquid 
irmn onr Rosl tin whfl*!!E^ kcmcl com. 
MemsuT'c. add water lo maktf J rtips 
liquid, plaice iuto sautf^ijajj. .\Jlow m 
boil, fidd ync p:iirktH CiOjiUni^nTftl Jii-jind 
tlhirkeii NiWlr* Soup and t\w com; 
cni>k 5 itiilTxitp";. Add \ rup i'4tv,.) milk 
Ut Utr saiUTcpciii "LS'iUiiiiii allowiitt; jtouy 
10 rrhoil. 

Pea Soup ^^'llh FrafLkfnTti; Makf* one 
patkcL of CiniJiMiciiUd Brand P^'a atitl 
Hani Soup, using 1 \ pinls of walor» 
accordine to dticflions mi packpi. Slicc 
4 frankfurLt ^iid add lo the iWup wbea 
IjoilinjT, C'onk 4- niiniite;; only. 

NOT AND TOMATO SOUP 

Sunitarutm Hrait'h Fund Co. 

Twa cups Cotnaco puree, I tablespoon 
Bctta Pcinut Butter, 1 cup warm 
watrr, 1 drsscrlspmn grated Qnitm, 1 
tALtuipuon sago, uail. 

Blt!Jid Hk-lu IVaiuii BuiU'T -vvli]i_ ihr 
waller and add tumato purpfj. gratnird 
onion, sugtj- Simmer avtit h^At until 
safjp ii5 cooked arid tlcflr, Flavor wkh 
iclU and sfirve piping hot. 



SPlCEtt TOMATO SOUP 

Ranlia pTcierfmji and M/g. (J<y. Lid. 

Two onionji, loz. buMcr, 1 [ar^ can 
iDHLatoes, J tup Kuiirlln ToDiain Saufe, 

1 quan pnullry srntk (or u.w pieparrd 
cbidtm nfioflLc soup maA^. up (o 1 

2 lahlriptmn'* fluiir, sprig pariky and 
tfaymr and bayli^at lird tngpihcr, I 
larijc ^'Avi ptjrl wiise, iliin piece leninn 
rind, salL and pfippi^r. 

Sfii'c duioni tliiuiy, sjuip in melted 
buuer until yrlloiw bui nnt brnvmrd. 
Sur in flour, cotik 2 or i jninuLcs. Add 
foniaiocs, Rowlla Tomato Saurr, 

]r[Llr sail ;itld pepper. Simmer 1 hiiur, 
ruti tiirriii^li struiner. Return rn clejm 
iainT|SHi. jfJtJ pnn wine, torrett seascm- 

FRENCH ONU>N SOUP 

Five ounces batter or nmr^arine, 4 
cups dlinty sliced rHllons, ^ tr^poon 
sail, 1 dtwHTtipomi Marmilc, ril cups 
liffliting water, 3 lablespuoru graled 
lasty fhdese, 1 cup diced (rird bread 
cubrs. 

Ural bullcr in sauccpiia, add sliced 
iinions, nnd saute until deep golden 
bi'invn; add silf, boiling wiifcr. and 
MarmiLI?, and itir well. Simmer fcrr 1 
bi>ur, fovfifd. Puur into itiup bowls, 
sprinkle Willi graL(.<d clifesc, smd !(cali(!t 
over the fried bread cub<!S. Srsvc at 



Soup tor a hne 
first course 



• This finp colltictiun of recipes inclndes eoupe 
miiiable for luitt-heun and dinner a« i*eU as in- 
formal snack meals while 'walcfatug television. 



RICE AMD VEGETABLE 
BROTn 

likfumu-vfs Cti-oji. MiUs Lid. 

One nninrv 1 imall &w'€dtr» I carral, 
2 smaU inRiaioe^, 1 itirk crlff)', i cup 
par^luy sprig!^, 2 teaspoons ^^ar, 1 tea- 
spouD butter <7r ^ub^tiiuie, 1 teajipoon 
njrai or vegelabic cstrart, 3 tiihk- 
sponns ^uti'wJiite Riee, li cnp;; bdl water, 
2 £up^ milk, \ teaspoons salt, pepper to 
taste, cmuluns of toast, 

Clbnjp tmirifi, t'elcrv, . and peeled 
minatut:?; iin^ily. f lai'i; in saucepan wilh 
gTalod swode and cariat, parelcy "prip, 
fne^at ejttraL^L, Sunwhiii- Kice, salt and 
[^pper, and beJt water, C<3vt!r, siinimei 

1 tn IJ buurf. Add milk, sugar, and 
bLUcer. Gnrrrrt seasoning. When *ilmnst 
boiling ,-i^ain, ^trTVt: tJiast rroutonii. 

VEGETABLE CHOWDER 

TTiree mcttiurq-siiced potatoes, 3 
medium-siicrxl onions, 2 jftieks celery, 1 
teasfpotm ^If, pincb pepper, 2 cups 
watsr, i njp Rmrlla J iimain .Saiic*, f 
piol milk, I dt^srrtsiKjun butter ur sub- 
stitute, 3 des^tcrtspotnis flimr, chopped 
chiT'cs, grated cbcesc, 

1^'el poiatoeg and OnioiM, cut Up 
ro uglily, cut cillery inio dire. Place In 
saucepan willi water, eall pepper, 
cover closely , and simmer until vege- 
table]! 'M'c quite tender (abciut 30 to W 
minntihs} or pressure-eotj-t t3 iiiiunTes. 
Rwb tbmiigh a roatsi' sti^iinor, JiclinT) 
to iauivp.in with flour blended with 
some of ibt milk, add butler or subnti- 
fule, remaining nsilk, Roiiclla Temaln 
Sauri\; siir uiilil Ijuiliiis;, Sinmier 3 
nuuutcs, stirriUR all Ltie time, .Serve 
jiipjng hot, ^prinkleii with rhopped 
ebives and gratis d cheese!. 

DTTVNER IN A SOUP 

Sanitariinn flrallk I'tiall t.'n. 
Four cQfis water, 1 cup chopped 
celery, 2 sliced lecLs, I cnp peas, 1 
drs^crtspoon .Martnitc, 2 diced ranot^ 
\ cnp Ahredded cabbage, 2 diced 
potatoes, 1 laltlcspocm chopped pai^sley, 

2 tablespoons butter, lali. 

Ssnte leeks and cahbfige In Uutler, 
add all ulHrr ingredients. tkiVfr and 
simmer for 40 tninutps, add salt lo 
taste, i^akc your favorite duniplinR 
recipe and nsc wholi^meal flour for 
preference. During the la.-it 30 mmutes 
wht-it Hiijp is rooking, drop dumplings 
on top nj sonp and nimnitr aitntliet 
10 miuutis. 



NEW-STYLE SITINKSTRONE 

Ciifofd Lairr ttnd Co. Ltd. 

Eight cufn water, 1 cup naTy or 
liaricol {)ran.% ^Ib. salt p^irk, ^ cop 
Llocle Ttiby's Maizr Oil, I otiion, I 
dove crushed garlif, 3 stalks crlcry 
{chopped/, 2 ciarrtJt^ (cut in ftn^), 1 
potato (cubed), I bead cabbage [bocly 
jhreddedj, I lablMpoon chopped 
par-sley, salt, pepper, 2 pints water, \ 
cap Uncle Toby's OaH, i cap Irmen 
peas, i cnp iomato paste, grated par- 
taesdn cheese. 

Bring H rufss WBtcr lo lloit, ailtt beam, 
simmer 2 niinute.*!. Srjt aside 1 h^tur 
.-\dd pork and .dimmer I hfnir, sftirriN^ 
once or twice. He,"U Llnr.le TtjUy'* 
MaiM- OU, add chopped oninn, and gar- 
lie; iiiute lightly. Add uniou-i^arUc 
mixture, vpgetablfj*, parsley, salt :ind 
pepper to soup; simmer 1 Iiout, Add 
Uncle Ttiby'a OaM, peas, tomato p,ntc, 
and cntra wafer; s,immer until oats art 
conked. ^5crve sprinkled with pormesan 
fheeiie.. 

POTATO SOUP 

KTftfi Ftrndi Ltd. 
Four mediuui->iizetf potatoes^ I onion 
(chopped}, floit. Knit Cheddar 
Chee-w {idiredded}, approximately } 
pint milk, Inz. hotter or substitute, sail, 
pepper. I dc'isfrisp'inn chopped paridey. 




T f Hrnft foodf 



t.iovef pctiatoes ynd otiiott witli 
water, adij a little salt. Cook until 
tender. Drait}, reserve tlte vvafer, Ma.*iH 
potatoes and oruon, add butler. 
Mettstire the potato water, make up to 
? pint -with milk, pour into ma.«liL-d 
pinata, ntirrin^ until |jlend«l. Bring l» 
liiiil, sprinkle ui -sliredded Kraft 
Cheddar Chefw, stir until rheew melts. 
Season lo taste nitli isalt and pcppej. 
Serve sprinkled with chopped parsley. 

Notes This appetining soup could be 
thinned with a little extra milk attd 
aferved in heated ningfr as 9 waimlnS 
drink wtien the wcallier is iNild, 



WEIGHTS 

AND 
MEASURES 



In all recipes in thfe biaok, 

level spoon quantities arc used. 
'l*he .spoon tneasuixi refer to 
the Au.itra]tan household 
avcra^ cmltni' sets. Liqiiitl 
quantities t^ivt^n riJtjr to the 
startdard irla.'Si mea-suriap cup 
with liqnid-ouncc measures. 



Bclitiw are lite xpotra, cop, and ounce cqinvalcnis for ingredieots, 

CUP (i level fjiblnspoons crystal or 

castor sugar lo?:, 

2 le\*el tahlespfjcins eomtlour . . IcK. 

'i J«'cl Liblnpounn jjelatiiie . . l<w. 



1 cup jngar (cryntal «■ a 




I t up butter 


Brn. 


SPOON 




2 Im'ei tat>lf:spD<>n.« Hour .. 


. . t uJ. 


1 bwel tablcipoDU butter . , 





LIQUID 



1 cup water 
1 gill water 
2i eupi water 



Sen. 
piut 
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Hot or cold 



.its a treat ! ! ! ! 





* 





A notable 
oat eatable 
made witli 
UNCLE TOBY'S 

by famous cooIe 



(/fist -fov 





Sheulder veal, boned • / top Vnctt Toby's Oats* / (Aljp. haccm fat 
Of margarine * 1 tsp. eliopprd parsley * / isp, miied herbs * 3- tsp. 
grated If man rind • / iinely chapped onion * I finely ehnpped 
tomato • / egg • 2 tbhp. milk • ju/(. pepper • fnc/e Tofry'i Matw 
0/J uy bttking fat • rcahrrs liacon 

4^^^ METHOD 

Trim meat and place ffat on board. Combine all stuffing 
Ingredients and spread evenly over Inside of meat. Roll 
up and secure well with skewers or strong thread. 
Place in baking dish with small quantity of Uncle Toby's 
Maize Oil, cover with aluminium foil and bake in mod. 
oven 1 haur. Uncover, baste well, season end bake a 
further hour. Place bacon rashers over meat roll and 
cook 15 mins. longer. If desired, vegetables may be 
placed around meat to cook after first hour. Make 
gravy from pan dripping with water or vegetable stock, 
strain and season bef<are serving- 

For more racipj^s made with Uncle Toby^s pmciuGts, wjrte to; 



CLIFFORD LOVE & CO. LTD. 
Road, Enfield. N.S.W. 



cnr. Hope StTwt a™* Cosgrove 



EVERYBODY DOTES ON UNCLE TOBY'S OATS 



Aj'il IS. »«2 



Past S 
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MAIN DISHES— FISH 



• Frettb, I'aiWML, and fr«zeii fiHh are used to their 
beat advanla|;e in tliii^ mteresting seteclion of 
recipes which can be served as a main dish at any 
mesl or a» one of the conrscs ai dinner. 



FISH WITH MUSHROOM-RICE 

Hotbroaki flY- l.ld. 

One packet Mushroom-Flflvored 
Rice-a-Ri», 6 fillcta fish, 1 lablcspcxin 
buKer, joKC 1 lemon, uU, pcpjicr, i 
CAn rnu^brxMiEiis in sauce, Iniian >(itT\ 
and parsl^ lo g^nuRh. 

Makf up Rirs-a-Riso arcnrdiuj; In 
packpt directions, Lighijy gj-rd^ 
griller paji with buttrr and pbcp on 
fish fill(M!i. Season witli sail, pepper, 
and lemon jiiief and ([TitI liRhtly until 
tt^ndcr. Place ficp on a large hoi piai- 
Ect ancj arrange fish fiEJc^ts t}n top. Pour 
over heated nmshrootns and ff^mish 
with' leirmn ilirm and purfley. 

CDKRIED KEDGEREE 

Holbraoks Pty. Ltd. 
One packet Cufry-Fkvored Ricit-a- 
Rlso» ^Ib. cooked flailed smnked cod, 
hard-boiled (choipped], juice i 

lemon, t srtniil] cut aspara^iu pieces 
(drained), lemcm tUcu »iwl partley for 
gariiish. 

Prepare and c«jk Iticc -a-Risu an 
dLri'cted cm packet, Llien Sold in cuaSced 
flal£«^ coti, chopped hafd-boJJcd egg 
piece.s, lemon juke, ;itid R5j>ai'agtiis 
pieces. Till into casserolfr, serve gar- 
nished with Iptnon and paraley. 

GOLDEN BTCE CASSEROLE 

Kiaft Faads Ltd. 

Ode cap law rice (3 cups cooked), 
5 medium-fu:£ed tomatoes {skiuDed and 
cut intn wedges), 4oc. can mushrcHnnF 
drained ^itid iticed (optional), 1 table- 
spoon cbopped otiion, ] teaspoon salt, 
pinch pepper, Sqi, packet lu^ft De 
Liar Cheddar or Old English Cheese 
Slices^ 1 egg (h^d-boiled and cut into 
wcdgev), sprig of panile) to gamtsb. 

Couk Thr in boiliiij" sailed wiitcr 
until tender- Druki and rinse, Gt>nt- 
bine rice, tnmiito wi.>d<j[!S, musiiroqm* 
[if used), otiioii, sah ind pepper. Place 
;iltemate tiiyirrs oi tice mixture and 
Kiafi Dc huxv Cheese Slices ill cas^ 
settde. Heal in modernte pven 'M^ 
minut&s. Arrynj^e e^ wedges in rentrt, 
garnish witii parsley sprig, 

SMOKED COD WITH CELERY 

Hotb-rooks Ply. Ltd. 

One packet .Spanish JUce-a-Riio, J 
eiip chapped celery. 1 cup cboppcd 
tkiBncd lomaCDcs, Jib. smoked cod. 

Soak cod in cold water Jfl minmcs, 
plai:e in wiicepan of fresh water, rook 
gently 20 minuiet or Luitil tender. 
Drain, remove any skin and Itunt^i, 
break mto flakes. Prepare Ricc-a-lUw) 
according to directirms on packet, 
adding chopped celery and tomjito with 
water and ftavorinR ingredients. When 
rice is cooked and tender, fold in 
smoked fish- Serve piping^ hui. 

SAVOR\ MACARONI 

Kreii Friadi Ltd. 

One packet Kraft Macaroni Din- 
ner, Jlh. diicken or lolbler piece*, I 
dessertspoon lemon juice, 1 dcaiert- 
spoon chopped piktshy, salt, pepper. 

Mate up Kraft Ditiii.-r m rtirdiiijE to 
directions on the pacltpi. Add ihirkei, 
or lobster, lemun juice, clioppcd parv 
ley. suit mix; lightly. Setumn la Iniie 
With suit mid pepper. Rrhni. 
fun 6 



FISH ItEDGEREE 

Ricrgtawfn Co-op. Milti Lid. 
Ooe Bn£- can tisk^ 3 bard-lmiled c|^, 
pinch cayenne pepper^ \ teaspoon ciury 
poM'dcr, 2 cu|H cooked Snnwhitc Rice, 

Siacli cinnaiiitHi, juice of I lemon, 'la:, 
utter or substitute, salt. 
Mix two hard-boiled eggs (sliced) 
with the corked Sunwhii.c Rice. Add 
butter or substituti*. cayenne pepper, 
.salt, lemon juice,, cinnanion, cuiry p(jw- 
der, and tan t)f foh. .Mix ihoroushly. 
Form iBiii mould an greased Drejirool 
piedifib, mark with fork, sprinkle over 
remaining egg (finely chopped). lieai 
through ill oven. ServT wiih green 
jjeas and grilled tomato. 

RICE AM> FISH Ml.DLEY 

Kii:c!47ijwfi> Co-op. Miils Ltd. 

Three cups boiled, sailed, and 
drained Sunwhite Rice, 2 lablcspoons 
butter or subAtitutc, \ te^spooo nulmeg, 
2 tablespoons chopped parsley, ] ISm. 
uu tuna oi salmon or lib. fresh £jli 
(isooked and flaked), juice of 1 lemon, 
sprigs of parsley-, slice-s of lemon, t pint 
wtiitc sauce, Joi, grated cheese, 3 hard, 
boiled eggs (sJiiad), Jlh- trench beans 
(steed and cooked), 1 red capsicnm 
(sliced thinly), tossed lettuce salad. 

Melt butter or substituEe, add nut 
meo and pariley, add Sunwliitr Rire 
and tiivs until butler is aljsorbed. Place 
half the rice into greased deep oven- 
ware dish. Stir lemon juice into flaked 
fivh, place over the rice, Srir 2oz. of 
the dieese into the saute, stason well. 




.Spread l-3rd of ji^uce over fiih, Uien 
sliced eg^, add another layer of Mure, 
then beans and red capsiniFn ( rcserv'e ii 
few pepper rings for gacnishj. Spread 
remainder of raure on top. Place m- 
mainder of rice minture thickly oo top. 
Theji sprinkle with loz. of grated 
cheese. Stand in moderate oven to heal 
ihroush, approximately SO iiiinutej;, or 
until golden brown. Garnish with red 
rapsicujn, slices of lenion, and parslcv 
sprigs. Seirii-e tossed lettuce salad !iep- 
arately. 

FRIDAY .NlCHT SPECIAL 

/iicfSi-oiiifri Ca~ap. Milb Ltd. 

Tbis is a quick dish that busisesi 
people will appretiian. Boil rice ia 
motnini; and allon- to drain. 

Three cups boiled Simwhitc Rice, J 
tablespoons peanut oil. salt anil pepper, 
1} tea-spoons euriy powder, I large 
lomato (diced), J slired eueumber, 1 
large onion (diced), 2 cloves garlic 
(mished), 1 8oi, tin iuilmcrn or tuna, 
t cup unnato uuce, 2 tablcsipoons desic- 
cated cucoiLut- 



GOLOEI\ HtCK CASSHROLE: Thit timplc-iit-makp famil).itytf diih U 
givai a tpeelal Itmeh wJih the lue of Kraft lie Liuce Checjo Stiett. 



Heat oil in pan. Add the cmioii, 
tnmaKi, garlic, and fry lighijy wiiboui 
browning. Dr^in salmon, keep liquid. 
Add the Sunwhite Rice, flaked salmon, 
tomato iuitire, salniou liquid, aad 
aeasi>nins to pan. tleal thoroughly. 
Serve sprinkled with desiccated coco- 
tiut with sliced cucumber on each end 
tif dish- 

CIJRRIED nSH SADCE 

H. J. Heinz Cii. Ply. Ltd. 

Two cans Heiiu Junior Fish Dtuner, 
loz, ffoDr, I tablespoon Jemon jtiice, 
2oz, butter or substitule, i giUi milk 
(maybe a little less), 1 tcajpooo cucry 
powder, salt to taste. 

Melt butter or substitute in saucepan. 
Adii the flour, stir genQv over slow 
beat imtit smooth. Stir in the curry 
powder and salt, then milk. Stir until 
boiling, then simmer 5 minutes. Add 
the can.^ of Heinu Junior Fish Dinner, 
heat throuC[h, stir in lemon juice. 

MACARONI COIMTINEINTAL 

.V,i(ii.if,) /'IV. Limited (Mihno/ 
Two tablespoons salad oil, 1 red 
pepper, 1 cIotc garlic, 1 gretai pepper, 
1 ISoi. can jtpaghetti sauce, 6or.. tomato 
paste, J cup water, oiegano, cayenne 
pepper, 2i cup* cooked shelled prawns 
ttf shrimps, lib. Mitanit Macaroni, 
eraled parmesan cheese, salt. 

Heat nit in frying-pan, add sliced 
red pepper, mmced Rarlic. diced green 
pepper. Cook until softetied but not 
brcrwn. Add spaghetti sauce, tomato 
pa^te, atid water. .Season to taste. Stir 
in shrimps or prawtis, sintiRer 10 
min>Jte^. Meanwhile cook Miiano 
Macaroni in Iwiiing imited water until 
just tender; drain, rinse, and arrange 
ou heatetl platter. Spoon prawn miit- 
ture over, sprinkle with cheew ;u.« 
hefnre setvirj;. 



COD WITH miSHROOMS 

WojfHa frtifrciin? ffln<f fdfi;. Co. Ltd. 

f>ne puund haddock or smoked cod, 
water, 2 tablespoons finely chopped 
(mioa, 2oK. peeled chopped mnsliroanii^ 
Z tahlcspoons butter or substitute, 1 
deaertspoon chopped parsley, i cup 
soft hrradcnuulH, 3 tablespoons Rosella 
Tomato Sancei, I or 2 tablespoons milk, 
lemon, parsley, extn milk. 



Cut fi-sh into serviec-siie pieces, place 
in cold water, bring sliswly to boil. Lift 
fiih from water, place in shallow 
greased ovenware diih. Dust with 
piiipper, squeeze over fen- drops of 
lemon juice. Melt butter or nibstitute, 
sjiute onions and inushroomj 3 or + 
minutes. Add piriiley. niilk. bread- 
ctumlj^i, and Rc^ella Tomato Sauce. 
Spread ovtrr fish. Down side of dish 
pour a little milk, just suflicicni to 
cover bottom of dish. Bake in moderate 
oven 30 miijittes. Garnish with parsley. 

SEAFOOD LOAF 

Clilfi'jii l.'fi f mid Co. Ltd. 

One pound tin cooking salmon or 2i 
cupti cooked flaked while fish, <i mu^- 
rooms, 2 tablespoons melted butter or 
subslitnte, 1 tafales|K>on finely choppeid 
seeded green pcp^r, J cup gtatett 
cheese, ) cup Uncle Toby's C&ti, 2 
tablespoons chopped parsley, 1 teaspoon 
grated onion, juice and grated rind Z 
lemom, 2 eggs, } pint fish stock or 
water, salt. 2 tablespoons butter, 1] 
tahlcspoons maize trortiftour, -4 cup 
cold water. 

Bone and Aake Bsh. Peel and chop 
mushrooms, simmi'j' until tender in 
melted butter, add to satmoii. Stir in 
green pepper, cheeseT Unde Tcihy's 
Oats, parsley, onion, juice and rind of 
1 I cm oil, beaten eggs, salt, and paprika. 
Pack mixture into greased loai-tin, 
bidce in moderate oven 30 minuted. 

Lcmm Sauce: Heat itock with Icinon 
juice and rind, add salt and butter; 
bring to the boil. Mix maize eomllom 
with cold water, itir into mixture; cook 
'i minutes. 



FISH PIE 

Hutbraoh Pty. Lid. 

Two ounces butter or substitute, 2(k. 
Dour, I pint milk, I packet Currr- 
Flavored Ricc-a-Riso, lib. cookeil 
naked fish, 1 enp cooked chopped 
eelery, grated rind 1 lemon, buttered 
bn»dcruiDlis, sah, pepper. 

Prepare and cook 'Riie-a-RiiO as 
directed on packet. Meanwhile melt 
butter in saucepan, add flour, and cook 
I miniiie without browning. Add milk, 
lUr until sauce boib and thickens; 
simmer 2 minutes, season with salt and 
pi!pper. Fold in Raked fish, celery, 
lemon rind, and ricc. Place in grea*cd 
casserole, sprinkle over bteadcnimh'. 
Bake 25 minutis in inoderate oven, 

Tke AiitrraliSB Wmoii'i Wiekly — Auril Z5, )M 
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ROSE' MEAT-LOAF 

Bmslla Presfniitig and Mfg. Co. Ltd. 

One pi>tiDd iniflcfd top^de .^trah^ 
ID*, port sinsiis<3, \ ™p per led 
clitippcd tomatoes, 2 raihen chopped 
bacqPi X cup bmidcrumb<i, A^\t^ 
pepper, 2 tablespoons dinpjied R"*" 
pepper, \\h. coarsely grat*d potnio, 1 
tnbl^pooEi chopped par^ey^ 1 ^eiy 
rbopptd (mian, t e^, I cup Rosclla 
Tamil 10 Sauce, 

Combmi' - sJenlt, .ikinntTii snuugri, 
tnnia loirs, laenn, tirfiidirumlis, sail anfl 
pcpfier, ^ttta |]«ppcr, gtated potato, 
ehn/jjwd parsley^ and fjnion, oad l>intl 
Willi Ulr lieali-n egg and | lup Roiu'lla 
Trimiito Saurc. Fill into grrascti loal- 
tili and roi'« top with gr<?ait!d papt'r. 
Bake io itioderately ilow oveji 1 \ hours 
or until tDofcfrd thrnugh. Drain ofT fat 
and tLirn Iflal on tn serviiig-platler, 
spooti over rcmpinini; RH:>5eMa Tomato 
!^uc«, ;uid acrv'l' m nncf mt imo slietis 
wilh vegetables in season. Ot chill and 
jerve with saUds. 

CASSEROLE ST. HUBERT 

if. I //eini Co. Ply. [,td. 

Two cut HeJin Junior Beef with 
Vesetiiliki High Meai DiiUCT, I ISm. 
cjn Hcisz Garden Fredi Green Peau, 2 
tadiin bacon, 1 tcimalo, 3 large 
poufcKs, 3 large earrats., rail ind 
pepper to taste. 

Cook fioiaitK-s and i^rroia Lti ailed 
waifr imtil tender. Dice or lUce u 
desired. Cut hacon-rashert into six 
pietei. Mix potatoes and cairots 
together and pliic on a mtat dish. 
Ponr previtiuslv heated Hcini! Junior 
Heel with \'«gctables Hii^b Meat Din- 
ner over vcgeialiles and place pre- 
fiutuly hcaifti Heini Green Peas round 
«idei of the dish. PUce bacon pieces 
which liave fwm lightly grillei] 
tbe rorat. .^muigc Icitnaln slices on top. 

m UiXE BUFFET BAKE 
W, An^liit flnrf Co. (Awl.) Ply, Ud: 

T'antalie ^f^l^tuTe: One cup flour, \ 
teaspoon tall, pinch tayrrait pepper, i 
eggs, 1 f cups milt, liltie bulltr, 

-Vteat Minurc: Two cupi chopped 
Imperisl Camp Pie, IJ, ^ups Krattd 
oatj dwKse, I cup milk, 2 rfgji. 

P.lnrjk(!sr Sift flour, salt, and cayenne 
pepper into basin. Bpat eggs and adcl 
tile milk. Add eg^ and TTiilk mixture 
RradTially to drv inftrtdients, then beat 
itntil batter it free from lumps. Stand 
aside 1 hour. Lightly grease lira ted 
itallow pan with butter. Pour on little 
tiiiur Cook over bw heat iinlil brown 
iiiidetneadi, loosen, and turn over to 
bfown other side. Continue until all 
o»'ter a us«l. 

Ijfthdy grease rjuwFTolc dish, phre 
pancake on bfttiom. rover with (aver 
01 chopped Imperial Camp Pie and 
ch«ie, Contimic in thii, fashioTi until 
»ll meat B u.<ied. Beat eg^ md milk 
WKMher, rsrefully pour o«er la«ni. 

"vei> « minut™ or 

added touch (or.i specia l ™:™Ion 
Mi mnr chopprd draiued a.spaj«eus 

L",*^ ^"-i 

witn ,„hDlc ajpaiaitu* spfnrii. 



rrAUAN SP-AGHETIT 

i^tihurfi Pty. Limitrd iAiitano) 

Twn medium tomatoes (peeled and 
diecdl, 4 cups lotnatQ puree, lib. 
minced iop!iidc steak, 4oi. satarru 
(finely chopped), 1 beef marrow bone, 
1 cup chopped onion, -\ cup nWy-v oil, 
1 teaspoon saJl, I pkl. Alilano Spiighetti, 
i cup butirr or substitute, 2 garlic 
dovc!. (Crushed), G hay leaver 
( crutnbled I , J clip chopped parsley, 2 
leaspaom. Ircih orfgano or ! ica.spoon 
dried, \ teaspoon gruund alkpicc, 
crashed red pepper, freddy ground 
pepper. 

Saute oniun in olive oil aitd buttfr 
lU iiiiniitcfi, add garlic iimj hay leaves, 
coiicr. and ^immpr 10 (iiinuti>!i. AdtJ 
miocpd Mi'flk and salami, saute 10 
miuutes, stirring f requeritly. Add 
tomunie? and all other ingredients (tk- 
cept Milajio SpafjhettJ. Bring to lirjil. 
reduce heal, cover, and simmer 1 houi\ 
stirring fic'CiLsinnally. ReTiicjvc niarr*w 
bone b<!fort^ se-rviiit;. llotik Milani! 
?^paE!hctli in lioilinq salted water until 
iu-si ti'ndtjr. Drain and rinsi". arrange 
on plate, and pour meat .saure ovi-r. 

Other Sauces for Milano Foods 
MiL^^hroom Sauce: One and a half 
poundis niii^ihroonis y^liccd thinly], 2 
cloves garlic ((rushed), J cup butter 
or substitute, j cup ouve pi I, 2^ ciaps 
canned icaniatoes, ^ Icispoon nregano, 
1 le.i-ipiMm salt, freshly ground pepper, 

Hiinmer niushrii(jiTis> garlic, siilt, and 
pepper ill iitimbined oliv« oil and Ijiiiter 
10 min[Urs, itirring frcfituTitly, Add 
toinatut's and ureiiano, simmfT 30 
tni notes, 

Chictr.n Liver Sauce: Half pound 
chicken livers (cut up), 2 cups finely 
chopped onion, 2 cloves of garlic 
(crushed), } tup olive oil, 1 cup butter 



MAIN DISHES 
featuring MEAT 



4 [n ibis acclion are a iiieleclion of appetiaiti^ 
and delicious nieal dtgh(>s Hui table lo serve aa 
the main course at dinner, sapper, or timclieon. 



or substitute, fi >,liccs bacon (minced), 
2 green peppers (finely chopped), 
crushed red pepper, 3 cups canned 
lomaloes, 2 (easjioons sail, freshly 
ground black pepper, j cup minced 
parsley. • 

SauLc onion and garlic in combinrd 
filis'e tiij and biiuer Ifi minutev or until 
onion is gdldin brown. Adtl cliickfin 
livtJni, saute 5 minutes. Add bacon, 
parsley, .^rei'n pepp^ii-s, pinch (if red 
peppiir, salt, and black pt-ppcr. Cover, 
simmer ID mmutt^i. Adti tomatoes, 
brin^ Co boil. Reduce hoar, cover, and 
simmer 21) oiioutpit, stirring occaiitni- 
ally. 

Tomato .Sauce: Two and a hnlF 
cups canned IninHtoes. 2 fmi. cans 
toutaln paste, \ cup chopped onion, 2 
garlic clos'es {crushctll, 4 cup olive 
oil, 2 tabtespoons hmter or substitute, 
2 rablesiMoiis chopped par.vley, J tca- 
tpoon nregano, .[ teaspoon basil, 1 tea- 
spoon salt, freshly s[roimd pepper. 

S.iiiti; nnirin and ifarlir in cihmbineri 
olive oil and boltcrT tfj miniuos. Stir 
in t4}maioeA, comati.! pastp, jjarsky, 
orcjiano. basil, sttit, pepper. Bring to 
boil, rrducf heat, f.ovet, and simmer 
40 n1tnuIe^, sLirrinf; occnsirnally. 

PORK CHOW MEIN 
WITU Noonus 

tl-'nrW Brnwrfj P(y. Ltd. 
fine pound pork (cut into lin. 
pjcecji), 1 teaspoon wgar, 1 dessert- 
spoon nay sauei:, pinch sail, 1 carrot, 
ill), heanj. I stalk celery, 2 lablespoons 
oil, small piece ginger r«i!, I pdcktt 
Conlinencil Cliicken Noodle Snup, 
strip* red and (preen pepper, clear rice 
ntiodlesL 

SprunlcfE sugar, soy sauce, and iali 
tjver pork pipres. Cut carrot, beans, and 
celery into strips, place in boilinft water. 



and cotrli a f*:w miniites cinlv Dr^iiri and 
ifju-rve liijnid. Hrat nil, ,ndd cimpped 
ginger .ind puiL piee«, .tad btoivn. 
lightly. ,S.iir !n jKirtly rooked vei^etables, 
1 Clip crsiMvcd vegi'talde liquid, atnt 
rontejits of packet of Cnniincntal 
Chickert Noodle Soup. Continue stirring 
until boiling, add reti and Efri'ei) pepper 
strips, rover, aitd simmpr 5 miniilej. 
Serve over rrisplv fiii.-t] ntiadlcs. 

BEEt' ROLLE1TES 

(.'hffmd l.ia.'r and Co, Llil. 
One and a ha) I pounds topside or 
iDund strak, sal), pepper, 1 cup Uncle 
loby's Oats, I dctsserlspoan chop^d 
parsley, pinch mixed herbs, 1 dts-scrt- 
.spoon butter, pinch auliue^, stiueere 
lemon juice, milk, 2 lahlcsptioni Uncle 
Toby's Maiic Oil, i cup stock, 1 lea- 
spoon gravy brossning, 1 tablespoon 
Hour, tixim { cup water, green peas. 

'I'rim fil off nif-al, ml jiuo lliecs 
iibiiui iin. s({uare. Se.isoii with .sail and 
pepper. I'repatH seasoning: flotnbine 
Uruie Toby's Oats in basin with 
rhopped parsley, htrlts, butler, nutmeg, 
and lemon juice. Moisten sliiihtly with 
milk and season lightly with salt and 
jjepper; mix wi-ll. Spread spoonful of 
se.t.Kiiiin^ over eiirh pieci' of slteak, 
taking .iLasonint; to within Jin. of the 
'^fffcj!. Lji»htlv ridl up pieces of steak, 
Miakiri!: sure the si-.isoning a not 
[iri's.'ied out of eiidi of tlie rolls, .SecurE 
roll.s icith coarse cotton or fiile string. 
Hear Llnclc Toby's Maize Oil. and brown 
tolls all over. Add stock and Btilvy 
browning (vnci ficiur Ideiidcd with 
eMra waler. .Stir until mijilure 
Ijttils; spa.son with salt ,Tnd pepper, 
(kner and sinimcr gernly until rtills 
iitv f«ider. Serve ^th green pea.v. 

ContSnumt on page 9 
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ChmBH CtiicKan Pork: PTspnre 1 cFtroUnflcul inia 1" itraws 
nml ndd to liolling water to cooh qiiIt 3 minutes; thsn asW B 07. 
fimptrDd beans cut inlo 1" langthi jind cook juat i minLteiliiiri add 
i cun ckopfml ctlaiy or CDpsrcum and cook t minute lonser, 
QuttHy drain viigetabigs Ifien immBdjDtelr cool under rynnina colli 
watsr. Cut 1 lb, \fan pork Inlo }' piece* and rub througli some 
cornflour to lljlittjf coal rr?at. Fry (lork in Hot Cofptis or oil unlJI 
cooksd. OraFn off glJ Copho ttien fldd 1 chaopod anion and all th» 
prspared veBsrabisa und fry iighitly s mFrulos. Add I cyfi p/ne»ppia 
pieces. 1 revel dosaMlapoorl jugar, 1 <u[i (8 oi.) water. 1 dBssart- 
ipDon SOf lauca anif then coritEiits 1 pachei Contiaonul Chicken 
NoodlB Soup. Sirr unlll mulure faotii ilion couer «nd limmer onlj 
a mJnutM fllrring occattlonaiiy. Serife wtth Fried Rice. 



Swiw Styl« fimli: PUca intn n haiin 1^ cups soft white brea^l- 
erunibs and add i- cup finely chopped celery. 1 Laval tablespoon 
finely chopped onion iind i cup finoly chopped cookfid shelled 
prawnt. Mil seasonijig with sufHclBnt mUli to bind Isaethei Sail 
and peppsr S flsh fWela fHounder or brearm) and piaca a ntUa 
Seasortfiig on each then roll-up; pJacflntDB greased shallow oven- 
frara dls^. Add | qup wnter and aonne finely choppod celery than 
squaeze SQfne lemon Juke over fish /ofla. Cover wllh toll OJ graaaed 
paper and bake 1(J- I5 mJnules in a barely moi^efEite oven. Place into 
a saucepan 1 pat^hel Contittenlol Chicken Sarlty Broth and blend 
With J cup watsf tnd J cup auopoJaCert mill: and i cup fiah stock 
Irotn diah. Stir until tauca bolls and tWckans then siimnar 5 
minulen. Dram ofl sicm water from fish then pour over chassB 
tauce and re-heat in a warm oven before serving. 




Scsria-Toppsd Meal Caiaanla: Trim li lb. blade afeik and aut 
Into 1 pieces and roll In Beasonad flour — miilurs of i Itsual t«bl». 
spoons flout, t tovol dossfirtspoon curry powder and pinch a| 
popper. Place into a (traosed MBsnrole dish with I onions (ilicM) 
and t cop chopped celoi/, Blend 1 peckol Conllnantai bratii) Tliicfc 
Vegolable Soup with 1 pint (20 or.) cold water then pour Ijjto 
casserole - miJ flenllif, coi-er and bahs In a moderata ovaa so 
minutes. 

Scone Mfxhira: gift 2 cups (a Of.) leK-iaiafrB fiour Into bufn 
with pinch of salt. Ruh througli 1 level tahlespoon niataaritu aatf 
eiiidS chopped oharkiris- Mil lightly with i cup (6 oi.) milk Itrmluin 
on o a liahlljr flotirad Iward and »nesd 3-1 luins. Roll or nrait nul 
i thickness, cut Into desired stiapes and arranga sconet In 
cesaiioie, Qlaia ston«s and lelurn to iiol aven for 1J-1S mlnutai 



V 



-f I: 



tom»tLj L "'"u"'f. ""^ "^»" Wancli 8 

ZTlhi i"?'?™ f*''" D"'" "iKk into a madujm size sauce 
pan then nilt 2 leiral teaspoons p,prll,a and ! la^el liibiespoons 

□mil ahgtrtly Ihickjsned. then add contents of packet Continerita 

ct,^PBji"cel! : ^"''J?' I,"" "P^itunTSildrcrp 

cnoppe* celery. Sirpirm jen y 2D.30 minutei op alar. l«„ > 

^J=S'l f ""I "■"i''-^ "lin'rlerMTrthrou^h Sifp'rep °ed 



Satirrrfay Night Suppai PIUi : Hani boil « eaaB shell and stand 
«slde^ Remove bone, tram i lb, tin srimon or tLa? iSan'dJaJn afl 

b"anrt lEioirJ '^""""i- r'"^ '^'"'«"*' ' P'-^"-' Ca'tlnantal 
brand fi*u5htoon, Soup Into a Mutepan and blend wllh S cepa milt 
and i- cup SBlnion liquid; stir until sauce thickens then ml> In sal- 

rametin ii.h „T dice. Afra„,« , jilce of bread in aaeh 

Inl^ .. k i- u "'^^ shallow taiseiole, Slice the eggs and placs 

miQflncn uish, spnnWe wilh grated cheese Ihen cover with salmon i,.r„;.,„ 1 t L" - i"" •■™ ""i Biram 

IrT^ Z^^i'T' ^"''1'^^ solden bread pieces on lop and bg?e [^^^^tu^iT '"^ f"™ I"" 



hen place < Ihinly cul Veal Sleaks into mixture and allow to •land 
nt^fll. if' J " ">»sl "'^"sionall),. Remove «eal slMks and roil 
L.^'i, Mel* 2 01. raaraarine in 4 saucepan, add I 

f^lJf rin l"^"!" Mushroom Soup Mi< ihen blemf smooihi, «llli 
JJS iS 1 ".'l^'- S""™-- ^10 minute, ttion ml. In T cupsvjpor- 

'='"=r'°"l''9 In frying pen and cooH »l>al stPaks 




luie inlo prepared bre.n r„u i " !" "'"^'"'"ed. Spoon mile 

(ii«o of foil then ofd w .1 ' ;=l>'*»- P'aco Each roll on to a 
boats onTo a tra, and K„l. " '"1' resemble s boat Arrange 
■o a tra, and heal in a moderato oven !t^3l} inlnules. 





WITH 



MC"w"atI!I'rfl?"' fJI;"".= " «lU"iP*n ot boiling 

Cs,i^pr^r;rhTn'^b^e";;d':i,^^-ci";'=°r™i;^ Jr^^ 

mr;So=r'rd°er,^rert7b'Zn'"' « 



'■All these «aJ!y casy-to-make. ddido«s^to-«,i dishes have on< .ned:^ 

way Continental brand soups ^nd lighten the 

^vour of c.h.r ingredients. Save tte p«ge - sL^W 
these dishes soon." c- ■ n- Ljymg 



^ble™^ 1? ■ '"'0 a biSin H lb. mince steak. 3 lawl 

™^h^ Continental Orion Soup Mlii and 1 agg. miitng 

Tnot ml r ^"""^ "^"■'s a-8 «llces or pfw 

^nvJr l^i.l'™'"*.'?''*"" appronimataiy tH" 1 ii" i 24" daep, IMfi 
SSi riJrirf "jn°e..""' Ssfco I" a moderate to bar cv..- 

fLm.«M0 . "T? " minutes, remoyo toil covet nnd tuik» 

We a oar'ceinri ,t""'"?"«lT. I" * mfat loaf may be wrap(»d 

* ?Sf„™ '"'I- placed on lo a Iray lor baking. 
r«Th.T.v!^ i!/„"' ""f ™i« powder into a iaucepaa 

tomSr; until 5auco bolls then simmer fO mrnuloa. AM 1 c"C 
on^f ^.f™""*""'' ' •''^^"'l^foar Worce>lar=l,irt.saUC«.fl«5l'<" 



Continental soups 
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Meat Dishes 

RABiirr piguANTE 

U,.uilii i'wetvmg ana .W/g, Ca. IM 
nut fialt smdwicli loif of bread, 
mcllcd butler pr sutsiimtc, 1 rabbii, 
2 tailtspaons bl, 1 labkspooni flour, 
1 OBioi), 11 flips 1 ci^P 

Toputo SauK, 1 large skmnrd and 
cbopfKd to!B«lo, I Sre«D apple, pinirli 
miitd hcrbi, 1 tabltspoon chopped 
parslcj', little Rra^T brownins, extra 
4 citp w»ler, sa", pq)i>er. 

VV'iih slurp kiiifr, remove trusts from 
all «idP3 of foaf- Remove dough from 
rrnlrc of Itraf. leavinjf cast iin. thick. 
Crumljlc ccnrre "f loaf, makinE ^ rup 
bresdcrumbs. Brush bread-casr com- 
ptnely with melted biiH*T or sub- 
Kitirte and lalii' oti ovrri-tray in 
modftam ovfrn until cijsp and lightly 
brawnnl. Soak rabbit i huur in salted 
vinier; dtain and dr>'. Cut into joints, 
CtKik until brtiwncd in melted far. n:- 
moiT. Add chopped onion to pan, 
hiovtn tijihtly, Siir in water, Rnsclia 
Tomaco Sauce, cJioppc-d tnmatt), diced 
apple, miicri iic-rbs; season with sAt 
and pepper. Rfturn nibbiT to pan, 
cover and aimiitr I j hours ur pressure- 
cwk 20 to 25 minutes. Remove r^lv 
fail Johiii, «ui m™t from boncj into 
chunkv pifCM, discard bonrt Ueftirn 
rabbic to pan widi breadcrumbs. Stir 
in flour bli'iKirtl with extra water and 
Utili- uravy browning. Simmer 3 to 5 
minatpi, I'orrect ssasoning. Fill into 
brrsd-ca-fe, top with chnppi^d parsley. 

HAM AND SWEETBREAD 
FLAN 

(Itigmi l,oiic md Co. Ltd. 

Oar pair swentfareads, <ialr, water, 
juice I tcmon, tiui. diced cooked ham 
or bailed bactni, 1 pirn rich tliiclf 
while siuce, salt, pepper, 1 dessert- 
i^oo warcesteKhiri sauce, 1 cheese- 
oaU caar. 

Soai iweetbmda 1 btmr in salted 
water. Remove, place in suflirieni [resh 
paid watet to cover, with salt and 
lemon juice. Simmer 20 minutes. Draiii, 
plunge inU) ice wnter. Ltravc until cold 
and film. Remove tubes snd niem- 
btaues. (Tliis pre-cookinj! can be doni! 
the day Wore,) Gul into rubes, ndd 
bam ut bacon. Add to hot sanee, 
SCMon with fiiH, pepper, nnd wurces- 
lerjhirc sauce. Fill intn rheesMati 
rase. Kehcal in ovL»n lieftirc aeoing. 

Cheese-oass Pastry: One cup Uade 
Tcby's Oabt, \ cup frraied cheese, i 
enp self-rwsing flour, Zoa. bnttcT or 
lubititHte, pSneh salt. 

Mil dry ingrffdifntj, pour on tncitpd 
liiilter. Mis well, iviru into RTcasj-d Tin, 
])ie-p]jiL' and presB dnwu well. Di-ror- 
>1,e ikJrcs. Bate in moderate oven unlil 
Roldra hmwn tabtmt 2t) minutetj. 

DANDENONG PORK 
CASSEROLE 

Rmrtti Pieiciuinj;. xqg. Co. Ltd. 

Four medium.iizc pulatoe, 1 lable- 
ipum butler or substituic, salt, pepper, 
4 pork loin chops (brae 
thick), fl™r. 2 tup. hteadcnimbj, 
1 small onion, | ,tick finely chopped 
"try, I lablespooo chopped parsley, 
cup Ro,.lb Tcmaio .Sauce, \ \ 
gravy trawniug, i ,e^™ 
"eat ur vrgetaWt extract. 1 cWluidf 
or water, fat ^ 

^,tt^ ™' -"^'^ «r 

Im, covrr with srated carrot. Sn!n 
"»tklu,g ol chop, wJ.h kitciK-n scii 

fiouc, p|a„ baiing-diih with 
^c of" °' -""der- 

rnlk. . ""J" Mix brsad- 




1 



H-'\iiHll Vtiji I i. : I titi nttrtuttti' iruri iji'ti'f wti\ itf uTtiug rabbii Jllicorfti with Kose^jQ 
Totywtt^ Sanetf makcit a papiLlt$T baff^t c^ntre/tiitctf for joung ptiofde'i weekend portitt. 



pepper; bind with ckS- Spread season- 
ine over chops. Mix gravy browning 
and meat rxtraci with water or £t.oc;k, 
pour inH) baking-cUsfi, Cover with 
greased paptcr, baie in moderate oven 
lurther 45 minutes iir until chopij are 
tender. 

EASTERN CASSEROLE 

H'. AsgUss W Co. (Aiiu.) Piy. Ijd. 

One IGot can Imperial Vcgelablei 
und Meat. l^lb. parboiled potato^., 
lib. parboiled pumpkin, ^Ib. grated 
cheese, 1 tahle.fpooii flour, I table^oon 
bulier or substitute, j teaspoon Mlt, 
^ pint znillc, I c^g (beaica]. 

Slice paHwiled pumpkin and 



• Ena Par- 

A n t i X * 
& Co. (Ami.). 




"1. Rusella l omatn Sauce, .^Ir, ai., 
*"t^i« Wsmn-, WmU, _ AiXII 



inl- 
and 



potalt^ Urease ovenproof dlfdi. Plac<! 
layer of sliced potato and pumpkin in 
dtjb. Sprialtle -well with grated cheese. 
Place Cf>Dt«!nis of can of Imperial 
Vegctabli'.i and Meat over tliis, sprinkle 
with cheese. Top witli iayer of potato 
and piimpkin. sprinkle iviili rhccne. 

Melt butter or subsiitute in sauce- 
pan, add flour acid salt, ^raduaUy stir 
in the raJIk, stir till sanco boiU and 
thickens. Coo| slightly, then stir \n 
beaten egg. Pour sauce over tup layer 
nl potatoes and putnpkin, Buke in 
moderate uven 45 to .'iO minutej. 

CASSEROLED SAU.SA€ES 

W. Anglm and Co. (Auit.) Ply. Lid. 

One l6oi. can Imperial Beef !iau^ 
ages, I tablespoon flour, i cup water. 
1 (ablespnon toiiiaio auce, 9 tablc' 
spoon wnrcestrrshire sauce, potatoes. 

Dip sausages in flour. Place in 
raserolf. Sprinkle remaining flour 
over sausages, ("our w,-Hcr and snuco 
inin casserole. Peel pniatoe;!, cut into 
thin slices, park in rasserote, cover. 
Ilakr in uiiiderate oven X minutes. 
!5, mi 



CUHBIED SAUSAGES 

W. Angtiii and Co. (Ami.) Pry. Ltd. 

One IG^. can Imperial Vegetables 
and Sausages, I (ablcspoon butter or 
substitute, i tablespoon Dnur, ^ lea- 
sption <^t, 1 dr-uecLspoan eurry ptnvdcr, 
i pint milk, 4 cup!^ rouked rice. 

Melt butter or substitute in sauce- 
pan, add fluur, salt, and curry 
powder. Remove [rom heat, gradu- 
ally add the milt. Then return to 
heat and cook slowly, stirring con- 
stantly until sauce IxiiU and thickens. 
Add conlenu of can of Tmpei^ial 
Vei^nahles and Sausaj^Hf, sinuTier 5 
minutes longer. Serve twer hot rice. 

CBEOLE RICE 

Rhi^gfoweTs Cif'Op. MiUj Lid. 
Three ctjps ol cold ctmfeed SnnwbiCe 
Rice, 4 egg^, pepper and salt, 3 lablr- 
spoouii oil, 4 shallots, 1 cup diced 
cooked chicken nr rabbit, paprika, J 
cup bacon cut in htnall pieces, ^ cup 
peas (conked), J rup diced red capsi- 
cum, chri^ppcd parsley- 
Brat e^gs slightly, add Kalt and t 
table^pEMju. of oil. Kcranible nnd set 
aside. Chop shallots fiiiely, fry with 
capsicum in remainder of tiil wiihftut 
bruwuLnc;, Add Sunwhiti- Rire and mix 
together. When healed add diced 
rJiickcn or mbbit, bacon, and pea.i- 
Kenp turning constanth. Folk in 
sccanrbled ejjga. Serve with sprinklim; 
af paprika and clmppetl pfir.^ley. 

PIQUAWT SPANISH RICE 

Holbrotiki fly, Ltd. 

One pacbet Spanish Rice-a-Riso, 4 
sheep's kidneys, Ioe. butter or sub- 
stilule, salt, 2 or 3 ra.^hcrs haecm (rind 
removed and chopped), 1 cup tinely 
Iftated lasty cheese, parsley. 

I'rrparc .Spanish Ricc-a-Riso a-i 
direiiteil nn packer. Meanwhile pre- 
pnrir other ingredient?. Soak kidneys 
in jailed water tD minutes, drain and 
|jeel oft skin, rliop roughly. Saute in 
healed butler tir SLibstilute until 
browUL-d, add baton and tnntiiiue 
criokin^ until bacon is tender, Pulri 
kidney, IjacOH, and hati the cheese 
iiiin rice tiiisture when conked. Spoon 
into heatiHl diib, fop with remainuig 
I heese ant! sprit; of parsfey. Serve. 



BEEF BEANOS 

II. } //emz (:„. Pty. Lui. 
One and a hall poiunb beef sliced 
into about 12 thin pieces, 1 large 
onion (thinly viieedl, I carrot (thinly 
.sliced), sail and pepper, little nil, but- 
trr, or substilutr, I can Heini New 
Engbnd Baked BeanE, about 1 cup 
water. 

Fry sliced onion in the oil or butter 
tmtil brown. Put aside. Place spooo- 
tuts of Heinz Baked Beans on to meal 
ilicej. Fold meat over into little par- 
cels, secure with cocktail sticks [or 
$tw op with cotton, whitJi can he 
easily removed later). BrowT) these 
little parrels on both sides a few 
tninutcs in pan with the unions. Add 
the sliced carrnis, seasoning, and very- 
little water. Cook about 40 minutes 
over very gentle fteat. Removp skewers 
or cotlon iiefore serving. Serve H'ilh 
rice «r v^etables. 

HUNGARIAN PEPPER-BEANS 

H. f. Hein^ Co. Ply. Lid. 

One pound minced steat, l' larj^ 
onion (chopped)^ I egg' ^optional). I 
cag Heinz ^Tew England Balled Beam. 

I can Ilcini To main Soup, salt, pepper, 
chopped garlic to taste, little water, 

II (tie He in? Tomato Sauce, & f^xa 
peppers, dash of Worcestershire Sauce. 

Col tops fi'om peppejs, remove seeds, 
ibep lilanch peppers by plunging into 
boiling water 1 minutes, then into cold 
water; drain. MasTi Heinj Baked Beans 
well, mi^ will] iho minced steak, chop- 
ped onion ajtd little salt, pepper, and 
,gariic, (If Ijouiid with an egg, miiciure 
will hold together better.) StulT peppers 
with this mixture, place in saucepan 
with Hein7 Tomato Soup, then little 
ITein?. Tomato Sauce, Worcestershire 
'<awre, atid sufficient water tn rover the 
peppers. Couk slowly approximately I 
lioiir. Serve with boilfsl rice. 

SHARP STE.4K CASSEROLE 

IF, Anglisi and Cu. (Ami-) Fly. Ltd. 

One Ifioz. coii Imperial Meat aud 
Tomatoes, i teaspoon brown sugar, 1 
teaspoon vinegar, I teaspoon worces- 
tersJiire uuce. I ilessertspocin iDmato 
^ace, thinly sliced potato, 

Plfli'e all in^redinnts in casserole. 
Pack well with thinly ilfrpd potaio. 
Bake in nioderatr nven !J0 mrntifes, 

Con tin ttKf on page It 
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Naturally . . . recipes interest you ! 



\ 



. . . but it's easier to say HEINZ 
when it comes to nourishing baby! 




HEINZ know what your baby needs ... No two babies 
arc aJiJte . . . particularly in thck temperament, development, 
mcal-time demands. For this reason, trained members of 
Heinz Professional Advisory Service are always oa the 
move. In the citj today, country tomorrow, you'll find 
them adking "Babies". They chat witla Mothers, Baby 
Healili Authorities, dietidans, find out exactly what's 
needed to help your braby iloag the road to health and 
happmcsa. Thnt's why tlicrc ate neatly 90 Hcini: Baby 
Varieties to help you provide a balansred diet for your baby. 





Every HEINZ recipe u perfected by Experts . . - 

Knowing what baby tsceds is one thing — perfecting it 
another! Take Heinz Chef Paul Lacseclte for instance. 
Who's he? Paul recently kd the gold-medal team that 
won the world-wide Culinary Olympics in Europe. It'i 
this kind of skill tlifli has helped develop the range of 
Hejiiz ready-to-serve foods for Australian babies. Is il 
any wonder that weU over a miMion young Australiaits 
have grown to happy, he*lthy childhood with the help 
of Heinz Baby Foods. 



NEARLY 90 VARIETIES MAKE JT SO EASY FOR YOU 



TO SERVE 



HElNil BABY FOODS 



every meal . . . every day. ^ 
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ConHnuing 



MEAT DISHES 



BAM AJSD PATE PIE 

Murrich'ill/ MargAriBt Ply. I.ld. 

Pijtry! Three olioees Marvillc Mar- 
Sariac. (ioj. flour, pinch salt, loz. finely 
pud chtf-w, wilcr to niii. 

Ilu!) Murvillcr Margarine mto sifted 
tloLj iiud ^^'t- MiK in t hpesit. Mix to 
dry dough with W3ICT. Press into 
grcised Bin. pif-pltin-. t'lll rcntrr with 
dricri peai to ilop risang, (mke In 
iini(fcralrl> liot bveh 15 to 20 minutes 
Removf pf'M during last 5 numitps of 
ctioliinE t™"- 

Filling: One ounct Marvillc Mar- 
jjilrinc, loi. ftouf, i pint milk, 6oi. 
rli<ippcd bjiit, \ Ira^ipooD dry mustard, 
2 finely rhoppcd anions, 1 l^blespoon 
port wiiM, ijoi. rin pnte, 2 labltspnons 
lop Tnilli, sail and pepper, parskjr. 

M**ll Marville Mafyarini' in sail re- 
paid, afld llnur, roi^^ mtnutes. Add 
milk and illr until mixture boils and 
[hinkutis. Add ham, mustard, oiu6ns, 
pon pa.ti'_, and top niiUc. Mik weljj 
'i;i«an In taste with sail ,ind peppier. 
Fill into hilt pu«ry*3hc-ll. serv* 
iiTiEnediatcly garnUhcd with parsley. 

SAUSAGE SAVORY WITH 
SODR CREAM 

W. Atizliii tmi Co. (Aust.) fty. Ltd. 

One 8oz. ran Imperia] Vienna 
SniDkrd Sausages, ! tabli-spnon butter 
or fubitiluie, 1 small onion (Cndy 
ttoppcd), ! dove garlic (chopped), 
I Ikw. can Impcriai Mushroains, 1 cup 
sour trrcam, 1 can rondensed loinalo 
MWp, 1 lalilnspoiin Worcestershire 
Mure, t (easpoon salt, } leaspoop 
pepprr. Jilt, spaghetti (foofcrd). 

LighTly IjTown onion in biiltcr or 
subnitun, add garlic, Imptrial Um\\- 
ffioms, lomato soup, lauce, salt, and 
pi'pper i'.iii Impi'rial Vtcnna Smoked 
Saurajes inio ?ii,all pieces, add to 
wwr iiiiitnTr, simmer 10 to t') jniti- 
uiei Lightlv Nlii in the wjur cream. 
Mrve inimcdiai.'lj infer hot jpaghettii 
wliicli liaj lircn rnnktd in lar^e quan- 
tity of boiling salted warsr appioxi- 
fnately IS minules. 




ME.'iT LOAF SURPRISE 

fl. /. Ihinz Ca. Ply. Ud. 
Jioc poand iait]^ ™Uced si«lt, 1 
^' » -^"P , "topped onion, salt ud 

P wi,tr:1ii='C'"' "f .n^t mixtnre. 

d • """"^ "-"ver 
»"de^ ™ u"^' 

vCetab^'"'* P"'""^' «reen 




ORtEfir 41 STYl^, CVRRVt 

Flu0y ^umr^jb* Rice in the 
dUh afri^ee fofmt art ideal frti«r 
foT thit eoiorful • and • ipief 
lub^lanlial main courtt curry. 



HAM AND F4TS PIE: Thf 
ih0rl tritp paltry arid flapot- 
toitif fillint of the diih at tight 
ore enhaacied with the adrlilion 
of MarvUlf Margarine. 



ORIENTAL STYLE CUKRY 

Riccgroiiirrf Cii-op. Milk Ltd, 
Four cups salted, boiled .Sunwhitc 
Rice, 2 to 3 cujj* diced cooked Icft- 
uvcr beef, M^iiuned fluiiTt } cup <:Ilop> 
ped rjniom, i cup chopped green 
capsiciuns, I lo 2 (ip5serlsptK}n,s fat or 
aii, I dessrrrsptKjn tonrafu sdiiee, 1 tea- 
spoon salt, sprijiUc pepper, I dcssen- 
S'poon su(>ar, ] dessertspoon curry 
powder (more if denrcd really hot), 2 
leaspQonj comlitiur, 2 rups water, 2 
meaiuni-ji2e chok<99. Jib. swcJc turnips, 
I cup Vegetable juice, { cup chopjKd 
f-mn shallots. 

Heat fat oi nil in pan, otid dicffd, 
Looked nilgai afier rollinj^ it m little 
seasiiiirri flnur, Brnwn hriskty on all 
•.iilcs. Arid clioppt'd nnioiLi, rhopped 
rap-iiriinis, tomato sauce, salt and 
pepper, siiiittr, curry powder, water, 
i-ornfloiir itilmded with little vnitrr). 
Clover pao, allciw to sinimer until 
oiiit>rts a/e tender fappr^iximately 
20 niiinitr:;!. Meaii%vhil« iuiil 1^ cups 
Sunwhite Rice to make retjuircd 4 cups 
cooked ricfi. Lightly pri-isu re-cook or 
boil fhokos and wede-s cot in lon^ 
thin urips (do nni niTrccKikV Add 
I ti» 2 l upt of the salted liquid frtini 
these vegftahln to curry sauce to make 
correct consdstenry. Just before !Wrvin(J 
add cookpd rhoko and swede turnip 
ffrip?, Sm-e- river boiled rice. Cnmisit 
with rhopped girm shallots. 

CURRIED MACARONI 

l^nhuca fly. Ijii. iMililTia} 
Eight ounces Milano Macaroni, IJoiu 
butter or substitute, I tcaspoan curry 
powder, pinch cinnamon, 2 or 3 cups 
diced cooked meat, i onion, 2 bay 
leaves, I dessertspoon rai-Sins or sol- 
tatUA, I dessertspoon claulncy. 

While MilaiiD Macaroni is cooiitlg 
in boiling nailed water, lijslitly riiok 
chopped onion in buner, then add 
meat, boy Irnvrj. and try until liithlly 
lirowned. Add curry powder, ra'isijii, 
chutney, ciunamoiL, and mix well to- 
gether. Then add drained Milano 
Miicaroni, siTuiner about 5 minutes. 





PORK PATTIE CASSEROLE 

Cligord Lme and Co. Ply. Lid. 

One and a half pounds minced port, 

1 tablespoon finely minced onion, 1 
teaspoon sialf, pepper, } cup apple 
pulp (unsweetened J, \ cup Uncle 
Toby's Oats, 1 egg, 2 tables|iooiis 
niaise oil, A medium potatoes, 1 carrot, 

2 tomatoes, ^ Miccd oaioa, I tttalJc 
cderj-, 2 tablespoons flour, 1 cup 
water or stock. 

Combirje meat, seaNiining^, minced 
onion, apple, and Uncle Toby'* Oati. 
Bind Mfith bi^tcji egg, form into pat- 
licj, roll in flour. Brown in maize oil, 
place in rasserolc. Lightly fry diced 
potaioeii, i-arrot, and .sliced onion, add 
alired tomatoes and dioppcd celery. 
Pour over meal patties. Arid stock ur 
wat^r. cover anri hake in moderate 
oven approximately 1 hour. 



KIDNEY CROUSTADES 

lioitlla PrfjfTfing and Mfg. Co. Ltd. 

One ox-kitlney, 1 tahlespooo ffour, 
salt, pepper, 1 dr.5sertspoon fat, 2 
chopped sballols, J cup stock, pincb 
berlui, j. te^.^poon SHlt, piocb pepper, 
2 tablc^ipoons chopped bacon, ) cup 
Rosclla Tomato Sauce. 

VVaj^h kidney well, soak lu .salted 
water j huut. t^kiii and chop, Roll ia 
flour, salt, .ind pepper. Broim lively 
m hot Int. Add chopped Kh.il1ots, 
fitock, herbs, salt, pepper, baron, and 
Rosdfa Tnrnaio Sauce. Stir until boil- 
ing. Gos'cr, simmer eieotly until tender 
or prfssurr-rook 15 »imiie<i. Fill into 
hot eroiistades, serve at ooce. 

Crousladcs: Cut day-old bread into 
2iin. .iqii,ires IJin. deep. Hollow out, 
fry golden brown in deep fat or oil. 
f^T^in on tiili'ht-n paper. 



Continued overlettf 
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MEAT DISHES 



CONTINENTAL CABBAGE 
ROLLS 

ii'tifila PTrim-ini^ and Mf^. Co. Ijd- 
Oufrr- leavc!i of cabbagr^ 2 tfipi dictd 

Tomato SauL't. I STEialJ inicly rliopptriJ 
f>iE]oD, I dcsscrlj^xKiEi chttpp«d parsley . 
1 tc;i5puuD sravj' browTiing^ \ cup 
MOct or water, 1 cup -snfi brt^cif^miubs, 
! SRiitl grated rsrrol, salt and pfpper 
Id (asit, cstra t Hi i cup itDck, wattr, 
or RaK'Uj Tuiuato ^ucc, or mixture 
of thcac, 

IVash cabbage litiivra well, rf'indvr 
rmiriii' stimis. Into MUirfpan plncr meat, 
KQsrIlii Saiirt^. nnicm, gmvy 

brjjw'tiing blcndrd vh'ifh .«crk nr wsiter, 
gralnl I'airnt. siili antl pi'p|wr lu tasli', 
SiiiiiTiPf 10 jTiinutEB, (old in partli'v, 
brcndcnimiviL Alltm' lo !ita.nd KJ 
mintiics, Pliictf «pa<tnful each cah- 
bji^r leaf, turn sides nf !*!av'tti in, rolj 
up in tTiaiic small nral parcsU, Park 
mtn ca^NertjIfi. Atld i?xtra jitock, wairr, 
tir Rfi.wlia Tomatft Saiirc. Covpr, hiikc 
in tnnderalr oven Sfl tn St' niinntr*. 
Sen'p hut. 

MACAKOIVI CASSEROLE 

TC- Aniiiyss arnl Co, \ Ami. i Pty. Lid. 

Onr l&oi. can luipenal Iri>ih Stew, 
H cup^ jimcaruui, 4 icai^puon hrrbii, 
I t^g, j pint Jttitk, i [ciiipooa ull, I 
tablcspooB lotitalo sauce. 

Ctmk miiraroiii in largr quaiiliU' iil 
boiliiii; salted wairr appruximaiely 15 
minutes. Riniip and drain. Placp lialf of 
rooked maciirQtvi in ijreaswi casserwlc. 
Mix tmperial lri«b Sirw and herbs 
in^piher, sprciid over raararoni. then 
c()V<ir witli rimstiiiiiis; nijirart>ni. Hfal 
v^v^ and tnilk togeliittr^ stdd xult and 
aauei'. Phut iutu cassetole, Bulu- in 
moderate dvrai 30 lo 40 niinutL'S, 



BEANS BOI-OCNESE 

II. /. //eifli C«. Ptv- 
IVu cati!{ llcin/ Slramecl V'cal and 
Hant tvith Vc^ctahks Hisli Mm! 
Ditit]f:r. 1 i:aD Mciiu Baked Beans 
Vejjetarian, Ziii. i;ratcd cliedtlaf eheese, 
i rasher bacon, tomato, saU ,Ttid pepper 
to lajte. 

Hi al the cans of Heini Baknl Bttanx 
arte) Hi-m SiraineiJ VtJil 
and I lam Tfieh Mrui Dinner in boil- 
ing hTitrJ. Plare Ix^ans in cassf^tole Willi 
fliers of toiTiaio round edgt*. Pour 
Hcinr .Stniined Vciil and Ham wil^ 
Vogetnblc* High Mtrat DiuiiiT ovpr titc 
btrsns, cut b^L uu into G pirrf.% ajraugi! 
oti top nf iiis^f .ua50n, apilukk- witit 
giatitd fh«'si?. Orill uttiil goldiai-brcivra. 

STXITFED ZUrCHINIS 

LhrhirJ L„lr ajid C„. ].ld. 
Sti zufchinii qr hahy rtiajTiywi, mIi 
and pepper, ] Cahli^ponn lemon juice 
or \inrg^, lib. lopdde or Foucd btt^, 
t eup Uncle Tdby's Oats, ) labiespooti 
finely rhoppcd oninti, I teaspoon sail, 
1 tahlrspoMn ehopp^d parsley, I lablf- 
sponn tomato sauce nr cnmalo puree, 
extra I e«p Uncle Toby's Oat^ 
(brawTictl in liiih hoi butler). 

Wash £urrliijii,S:' ((Jo not peil or tin), 
t !ouk kuitli tcritior in btjilin^ salted 
wtiirt, apprcHcimately Ul minutes. 
Drain, rut across li.ip of etich, scoop 
out eenlrc risiciving oil and .ictKipfd- 
out portion lor luturt? iiw,. S<?afimi 
lli^btlv with iall, pepp::r, k'nimi jiitre. 
Mince Ktcak^ nili with Uncle Tbtty'i 
Oats, onion, salt, piir.fley, tomato sauce 
or ptirfle. Stir o\'Oj' low hfiai unlil mix.- 
tore clian^p^ color. Fill into TucrhiniB, 
sprinkle with hro\%'ni;d Uncle Tolsy's 
Oalf, reheat ill hm m-en lf> ininuirs. 
Serve pipilig-hoi. 



SAVORY BEEF SQUARES 

litmlta Preseri'ing and Mfg. Co, Lid. 

(}ne ami a baJf pousdi lupdde .iteak, 
I \ table.ipoum fat, J cup chapped 
union, 3 cup chopped celery, 3 lable- 
■^JfJIm^ rhojjped Kreen pepper, \ cup 
Roictla Tomato Sauce, 12oi, self- 
raising Duur, salt, pepper, IJ table- 
spoons cbuppcd parsley, I J tablespoons 
butte-r or siAstitntr, 1 [food cup milk, 
ptchlcfl onioiut, extra Rosclla Toinalo 
Sauce. 

Chop meat verv finply or put ihrou^^ 
coat*' mincer. Brown li);htly ill hot 
[at. Add Oman, rdi^ry. [wppivr. 
Rc){H:lta Tomato l^anre, salt and pr-pprr- 
Simmi-f 20 minuies. Turn into fjiciisEii 
.tbib'titi (ar square laminston-tiTr), Prir- 
pare topping; Sift Hour, , salt and pi'pprT 
into ba'Jtii, rub tn butter iir subTlifule. 
.4dd parslt^ and mix wrlL Mix to soft 
dougiv with milk. Turn on to fJoiirpd 
hojird anil knead li.shlh, prets to si/e^ 
and shape of tin, Plate on top of meiil. 
Bake in hot oven 15 to 3(1 miitiiir3- 
Turii i>n to hot sctvin^-disb and cut 
into >iquurc:s. Tnp each squnre with 
ritips of pickled oiuQn antf Rosella 
ToTnato Saitrf . 

CURRIED MINCE 

Holbtaeki Ply. Lid. 

One large thinly sliced onion, Kb. 
finely minced steak, toz. butter or sub- 
stitute, I packet Curry-flavored Rice- 
a-RiMt, 1 and J pint.': water, Stn, cm 
tnmala tittup, 1 thinly .sliced carrot. 

llejit butter or substitute in pan. 
add onion, and saute tightly. Add meat 
and stir over heat until browned 
lightly, 7ol(5 in rice, v^-atpr, tomato 
^(TUp, carrnt, and ct>ntenri of Rjce-a- 
Riio flavor psiekiM. Cover, nttirrtcr 
ffpntly 2f> lo -tf) minutes'. 



HAWAHAN BEAIV BAKE 

Rmella Prriffri'wg tinti Mfg. Co. Ltd. 

Ilaff-pcttuid S(»lted haricot beans, 5 
tabkspoom butleif or «ub$tilntt, 2 
tablespouni Oour, j pint meat or vege- 
labtR stock, 1 dciKen^pooii tretttle, 1 
cup Rmefla Tomato Sauce, 3 ra^en 
bacon (rind removed], 1 onion, home- 
made itirat-loaf or a large picire o( 
luAcfaeon saiisagi; (cut in one jneee), 
mixed muiiiard, half lUcct of sauieed 
inncappic, itall. 

Cook htsaif, with salt aud a tliee of 
ofiioti until quite tender; beajis may t« 
preasure-coolied to sliorten cooking 
time. Melt butter or substiruleT add 
fluur, cook for .l minutes, but do not 
rIIow to brown. Stir in stock, treacle, 
Kosella Tosiialo Sa:ucr, chopped bacon, 
aud rcinainini^ chopped onitm. .Stir 
until Ikiilin^. Kidd in draim'd beans, 
turn into a grrsiscd casserale, cover after 
first ihormigtily greasing edges of cas- 
serole and lid. Hake in a ntixleratj) 
oven ii to 4 hours. Half an hour lie- 
fore scrv'ing tirai* rut meat-loaf or 
ifiLiniicd luncheon ^auKage into thir.k 
slir(*s, rutting nt^arly but not quite 
thjuufih. Place a half-slice of pineapjrie 
in e^ch cut, fiT^t biwibing tnrat tightly 
with mustard, Arratigt! on top of cas- 
serole- Rpturn to oven uncovered until 
meat slict^ are thoroughly heated. 
5rr%'e hot. 

FAMILY CASSEROLE 

Htiitniioki Ftv. Ltd. 

Oai- pound tbin pork sattsagta 
(conked and ml inlu i'm, pieces j, 1 
package Chicken-flavored Rtce-a-Riio, 
1 large finely chopped oniuo, 4 etip 
6ncly chopped parvlcy, 1 sniall can 
temato soup Imadc up to i pint with 
water), 1 cup finely gruted cheese, 

Cwfik R-icf^a-Riiw a.s directed oil 
parkafle and arranj;i' layer on the base 
of pressed casserole. Top with layer 
nf ^usage pieces, sprinkle with chop- 
piid tiiiipn and pat^ley. t^ontmufi- layen 
until all insnrdiints arf wand. Carefully 
ptiur Over ttitnato siiup and water £utx- 
ture- Sprinkle lop with grated clic^SR, 
Bake in jnotJerate oven 30 miuutej nr 
until tnp is liithtly brtjwncd and cas- 
Ketote piping hot. 

BEEF AND MUSHROOM 
CASSEROLE 

W. AngSisi and Co. (Aust.j Ply. Ud. 

Oni; 16oz. can ImpertaJ .Meat and 
Veget-ablcs, 1 large oniuD, 1 clove 
garlic, t (nblespoon Imner or suhstinilr, 
I 4tjz. can Imperial Mushrooms, i cap 
chopped cclrry, { rup ini^camni, 1 cats 
tomato soup, ^1t and pepper to laMtc. 

Saute unions, gaTtic. and celery in the 
butter or ^bstitute, add tonmto soup, 
wh and pepper. Stir in rontents of can* 
of fmperinl Meat and Vegetables and 
Imppi'ia! Mii*liro<.im*. Add macaroni 
wbicH ha.'^ Iieen cooked in large quanlitv 
of boiling dialled water S to 10 miaute* 
(not tjuiir lender). Simmer 3D irtlnulei 
in the saucepan or transfer to eas-ierole 
and bake in moderate oven +0 to 45 
minuter. 

An extra Continental touch can be 
given to tliis recipe by adding; iJic-ed 
^Twn lir red pepper, sliced eggplant or 
■lllced zucchini to tbr onlonv and garlic 
Ix'lore :^uteeiiig and ^prlnklinit Riaied 
pirmesan rhtppse over ihe top before 
baking. 
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HOLBROOKS 







SPANtSH-FlAVQJR ft^OPB 






SALAD GfiANAPA. PreiwrB Riie-A-Riio at direcfecf on rfie pach. When cold, odd 
1 cup finely chopped celery, J tablespoon lemon juice, 'A cup tnoyonntiiie, 3 or 3 chopjped 
ihollols. lall nnd pepper fo tojie. Fold in 2 choppBcl hord-boiled eggs, than ctiill rtoroughly 
ond servo in leHute cups. Wonderful with all cold meals or ai a meat In itselfl 



BEEF-flAVOUR JtEOPE 



V 





TOSSiDSALAp. Prepnre Riee-A-Riso oi directed on Ihe pock. Wfien told, odd '/i cui. 
CDokod peoi, Vj cup cubed cheddor cheew. 1 tup chopped celery, 1 small eho(j(j(iJ 
onion, 3 (ablcspooni chopper! poriley. Senvon wJib mil, pepper nnd roii logelhitt 
wirti majronnaiss miXEd wilh o lirrlc creom. SetvE on crisp lalsd gieeni. 



NATIIRALU. Vflril IBVE II HDL lOB *«ip 
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LUNCHEON AND 
I _SUPPER DJ^HES 



• TUeise recipes are for dishes Lhal will make a 
»ub»lsntial and aalisfying meal in themselves 
when served for lunchcun or Sunday anpper. 



RICE CROQUETTES 

Saniisrium Ue.aUk f^jad Ce. 
Half mp rice, 1 dcsscn&pow M^t- 
mitc, \ cup water, 2 cups skjjined chop- 
ped tanutncs, I sliced onion, 1 cittdI 

sugiU', I tcaijpiKFn minti licrbi, | cup 
grated cbrcH:, 1 ublcspoun butter, 1 
jlii;Iill^ bulcn egg, 2 cups bread- 
cnimlH, flour. 

Waih itad couk rire in water in 
whidi Marmjit has limi di^aalvccl, 
until alt VF^tf^v brcn absurlH^d. Cuok 
tnmatuu, union, tarrot, sail, sugar, 
and hcrlM in separate saiitcpan 20 
minutes; sieve. Fold into cooked 
rontinuc cooking uniil rire is soft.. R*?- 
muve Crotn heat, add chtrcsi- and Liulier; 
iiux vicll. Sprvad on plate iti cool. 
Shapr ioto balls, roll in malted fiou-i", 
then dip in beaten egg and bread- 
crumbs. Deep fry in hpt fat or oil until 
golden, Serve pipin|;-hot. 

LCNCHEOM SQUARE§ 

^.ibU'Cit f^lv. /.Hrrjfff/ iAiilano) 
TwtJtc squares brown hrcact, 1 lalile- 
spoon Diaysnnaije, 1 cup cooked Milano 
Macaroni, 12 round.<i of tomato (small), 
12 roiind.'i p^clded cnuaos, shredded let- 
tuce, cayenne pepper, sail, 

Chop Milauo Macai'ooj and mix with 
mayonnaise, flavor to tasle with cay- 
finne and salt. Sptiad this on squarei 
of bread. Top .each with Tomato, then 
onion, and iprinklc with iihredded let- 
tuce. 



SWISS RICE-CHEESE PUFFS 

Ricegriniiets Ce-oii. MiUi I.id. 

Thret-quartcr eup Snnvvfiite Rice, 
salted water, i cup gmlcd sharp cheese, 
I cup inllfa, 2 egg^ (scpatiated), t table- 
spoons jeli-raiMng flour, 1 teaspoon 
side, litdc pepper, oil or fat for Frying. 

tioil Sunwhire Rice in plenty of salted 
water, riiain. [Teat rice with chee^f and 
milk, -Stir until rheestf tnelt^. Add egit: 
ydlks, flour, sah and peppt^r. (The ttiix- 
turf! will bt- very thick.) &eal eg^- 
whites until stiff, stir into rice mixttirci. 
Drop spuonfuis of inixlurr into hot fat 
Of oil, fry until golden-brown. Sei^'e 
with parsley and ham choppet! into a 
white Jiaurc. 

HAM AND .\OODLE SALAB 

Snhuc/i I'lv L\miti-d (Aliliiju.i) 
One tablespoon salt, 3 quarts boiling 
waler, fUiz. ^lilaaa Elbow Nooilles, | 
cup tnayooiuiic, 1 cup diced cooked 
hain, J 3oz« can .iticed mn^^broonu 
(drained), ^ cup sweet pickle rcli^ 
fresbty ground pepper, Icltnee cups. 

Add I tatalespooo salt to rapidly 
boiling water. Gradually add Milano 
Noodles so that ivater rontinues to l>Dil. 
Cook uncovered, stirring occasionally, 
until Milano Naodl« arc tender. Draiti, 
rinse with cold water; drain again. In 
larjc^e bowl, combine Milano Noodles, 
maynimaise, ham, mushrooms, and 
sweet pickle relisli. Mix lightly, iceaion 
with pepper and additional salt if de- 
sired. Chill thoroughly. Serve on trisp 
lettuce. 



SPAGHETTI WITH GARUC, 
CELERY, AND SHRIMP SAUCE 

M<ii'i><-i> I'lr. Umili'd (Ahlttno) 

One pound Milano Spa^ictti, ] cup 
chopped celery, 3 lai^e garhc dovis 
(sliced), ) cup butler, i teaspoon 
orrgano, i Icaspoon taal, i cup shelled 
iihrimpfi or prawns, i cup otive oil, 1 
dcsienspcrfiii chopped parsliry, 1 tea- 
spoou salt, blaclt pepper. 

Cook Milano Spaghetti in bollini; 
solti^d wTitcr until jujst tender; drain, 
rinsn, and keep hot. S»ine pirlic in 
combined olii-e oil and butter 5 
minutes. Add shritnp.'i or prawiis, celery, 
parsley, basil, oreifano. s^tlt and pepper 
and simnier 10 minutes, stirring con- 
stantly. Serve on bti^ of ihi; »pag)ietti. 

RICE WITH EGGS AU GRATIN 

Hulbrwjh Pty- Ltd. 

Two ounceji butter or ^itb^titute, 2oz. 
flour, I pint milk, 1 packet Mushroom - 
flavored Rice-a-Riso, 4 hard-boiled 
eggs (chopped), 1 finely chopped 
onion, 1 teaspoon Worcestershire sauce, 
salt, pepper, f[ cup grated cheese, 4 
cup breadcrumhs, little butter. 

Prepare and cook Mushrnctm-Jlavored 
Rice-a-Riso as direcied on packet. In 
separate saticepan mell butter and aiid 
liic flour, stir cyver heat 1 miaute with- 
out browning. Stir in milk and coot 
until mixture boitfi and thickens, sCir- 
ring all the while. Season with salt 
and pepper. ¥old in Ricc-a-Riso, add 
hard-boiCed eggs, onion, and wotcester- 
sliire sauce. Spoon into well-gteaied 
cassecole. top with grated chiwse, 
breadcrumbs, ajvd a little butter. Baktr 
in moderate oven until browned- 
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BACON AND CHEESE 
SCALLOP 

tioiefta Prfif^ri'itig ^ind Mfg. Cs. lud, 
Twn pounds potatoes, 1 onion, 1 cop 
f^ted tasly cheese, .fall, pepper, 1 
tonidtu, 4 irankfuTts, 2 rashers bacosL, 
1 egg, 2 lablcspooffi RdhcIIi Tonsato 
Sauce, i cup milk, extra bacon piei^ci, 
paBdey, melted bntter. 

Slice peeled potaioej imo piecci lin. 
thick. Cover with rold .ultcd water, 
sitomcr 5 minute^i; drain. Line base and 
sidefl of greajied casserole with par- 
boiled potato slices. Spinkic with Gndy 
chopp«] onion anii grated cheew, 
season with salt, pepper. Add layer of 
skinned sliced tomato and skinned 
isliced frankfurt and half the chapped 
bacon- Kepeat layers oF potato, onioili 
rheese, tomato, frankfurt, and bacoct. 
Place extra potato slice!s round edge. 
Heat egg. atld milk, Rosella Tumata 
Sauce. Pour carefully into dish. Bak« 
until set and sij^Kling brown on top. 
Brush potato edgitig with melted butter, 
place strips of bacon on top, return 
10 oven until bacon is cooked. Serve 
garnished with parsley. 

PEAS AND PASTA SHEU^ 

Siibhr-t l't%: Limited i WifflKeJ 
Eight (iunrr.<i Milano Fa^ta Shells 
(boiled and drained), 1 cup finely chDp> 
ped onion, J cup olive oil, I cup finelf 
chopped parsley, 2^ cups cooked peas, 
3 tomatoes (slicecE), 2 garlic cloTO, i 
cup butter or snb^mic, i teaspoon 
saU, fnshljr ground bbek pepper. 

Saute onion and gariic in combined 
olive oil and butter IP miautcs. Add 
Milano Pasta Shells, peas, parsley, 
salt and pepper and mix weU. Put iii 
casserole. Place layer of tornatoes on 
tnp. Cover and hitke in moderate oven 
15 minutes. 

HOT CHEESE CROWN 
POTATO SALAD 

KTafl Foods Lid. 

One- third cup alfccd spring onaoiutr 
i cup sliced green pepper (optkinal), 
I cup Frencii or Italian drHsing, 6 
cups sliced cooked potatoes (7 medium- 
HMd), I cup dropped celery, i rashm 
bacon (cooked and crumbted), 1 tca- 
apoon lall, pinch pepper, 4oi. Knfl 
Coon OieeK (sbiie(lite<f). 

Cambitke French or Italian dtt^in^, 
spring onion, and green pepper (if 
used), cooit lUghdy in Hatneproof diih 
or frying-pan 5 minutes. Add the 
potatoes, celery, bacon, salt and pepper. 
Tosi together lightly until weB roised- 
Heat in motierate oven 20 lo 25 
minutes. Sprinkle with shredded Ktalt 
Cdou Cheese, return to the oven ^ 
minutes to melt the cheese. 

DEVON CHEESE STACKS 

W. Angtbs and Co. (Atisl.) Pty. Ltd, 

One packet Imperial Devon, 
cream cheOic, { cup chopped gherlui^ 
I leaspoou lemon juiec. 

Combine cream cheese, gherkin, and 
lemon juice. Spread cheese an slice of 
Imperial Devoik, top with second slice, 
repeat, using 2 ri^ore slices. Make 
second stack tj-t 4. Chill, cut into 4 
and serve with crisp salad grcem. 



HAM AUD noodle SAL4D! Milan* 
<.>>J tian fnr this ^qtiaat tumhttni HW< 
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RItt 



the world's most 
popular food. 




Delicious, versatile, nutritious 
Sunwhite Rice is your mo 

useful food, Sunwhite 
now contains only exclusive 
* Cairo se Grain. This special 
variety is not available in 
bulk or in unbranded packets. 



'Calrose gr&in, the fljieat grain 
grown in Australia. 



Sunwhite 




T^* Awhoita, Womn'i WmH, _ April 25 X 
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AMERICAN HAM SALAD 

Ricf]£Tf>''Uf^fS Ca.-tAfj. Mitts Ltd- 
Thrcp-quarleis of a mp Sunwhilr 
Rice, Jail, watrr, 1 cup cheddar chctac 
(cm into thin itrips), j cap mayon- 
■uise, 3 ripr lonutcws tail inio 
»-cd|!C5), 1 cup ccKikcd ham (cut into 
ihiji strips), i cup chopped pickles, 1 
inip cooked peas, criip icituce leaves. 

Boil rjcc in pli:Jilj' of salted walcr* 
dtaiii white still ho? and mix with 
mavuMiaisf^, pifkiM, chpe-Wr^ and harti. 
^By mixing tJiin ?uiTad %s'i£li liol ritr 
thr llavcifs btcnd ttiroujih llir riic ) 
Add the CDokcd or rimiod peas. Covsr, 
rJiill about I hour, then spri-f with 
crKp If^tturu Hrid wedges of dpn 
toniniOfr>. 

SPANISH CASSEROLE 

Saniliijiitm Ueatth fond C>1. 

One and i half cups Mma brJuw, 
vvater, 3 sliced oDiorui, 2 sliced green 
pcppcn, 2 lafalciipcHFa; bultcr. 2 i:up^ 
loinato pulp, 1 4eiserupo<Hi Manniie, 
I clove garlic (crushed}, I ttaspooD 
woicsstcishirt sauce, alt, 1 cup grated 
cheese. 

Soak liinii heaiLv ovijiuigiit in waii^r. 
Mcxi (lay cotik until tender and 
drain. Heat butter in pan, add sliced 
uniiiits and grecti pepper; saute lighilj-. 
Add tcimita pulp, siinnirr 10 niinuit!^. 
Stir in Marnille, garlic, worccrsttirallijr 
sauce, imd beans; cool 20 nuniiit;^. Add 
salt to t:isii'. Arrangi? bean mixture 
an<j grated cheese in alternate layers 
in cassiiroie. Top with spn'nkJing uf 
chre.«^ and some nl the sauteed onion 
and ptJJptir rings resen-ed lor ^amisli- 
ipg. Bak e in modera te irvrn 20 min- 
utes, 

CHEESE SARATOGAS 

M&milif: Matgnrin^ Co. 

t'out ounces MaTrillc Margarine, 5 
to 6 poutoci, li cupa com cereal, } 
Blip direddetl chetsc, t| lensporms sail, 
3 tcaspciuu paprika. 

Mi'lt VlaiviUe Marga-riue in large, 
flat (Fi'cfinare dah in niuderntt ovini. 
Feci and ™t potatoes in leiiBthwiMt 
slicis jin. (liirt- Amngf in dlsJi, re- 
tnrn to oven, turning onte to coat IwitK 
lides with Manfille Mafgarine, Cont- 
hlur rorn cereal, dicciic, salt, and pap- 
rika. Sprinkle over pouitnes. Cuok until 
potatiWK are suit and luppiiiijj |s lighrljr 
bn>wn«j and criip. (Tiine, approxi- 
niEtely '£i rninittes.) 

An Bsrelleat recipe to use when 
potatoes are scaiTTC and (Expensive. It 
in.ikes fliem so much lunlnrr. 

STLFFED TOMATOES 

SanilBrium Hfitlth Fnnd C'n. 

Sii liT^e tomatoes, loi. butter I 
Ottidn (Hncly chopped y, salt (o 
taste, 1 cup sule brca(tcnin>l», 1 dtfssm- 
spoon Bella Peanut Bmitr, parslcj. 

C-til [u|U fill ripe toinatrii's, ^roop Bill 
pulp iincl reiervc. Prrpaxe atuffing: 
Heat butter in pan. add uninn and 
same iiniil mil. Add salt, toinato pulp, 
iireadcruimln, aorf erdampd Becta I'l-a- 
HUt Butter. Fill into tiimaia ravitim 
and place in butteicd p,iii Bade in 
nioderate iivm 15 to 20 iiiimiiM <ii 
until soft hut will a good: shape Sw^rue 
Surninheil with psnley. 



' Luncheon and 
fc supper dishes 





JAVANESE RICE DISH 

linlb'noki fly, itii, 
One packet rhiebcn-ttavored Rice- 
a-Aisn, \ ciip tineh; chopped celery, 
\ cup choppcii raisins, 3 nr i shalbls 
(fhopprrt, including green stalks), 
salted peanuts 

Prepiire llicf-a-Ki.so as directed on 
packet, anri when addiiiE water fold 
in the crlcr)',. raisins, cJiopped shallots. 
Cook 31S direcliid. Spoon cm to serving- 
.dish, sprinkle Eenerously with salcetj 
peanuiV 

FLORENTINE EGG PIE 

!ia7iitattutn /fcalth hood Co. 

One cup broken inacarooi, 1 large 
Snitin [ sliced 1, 2(ii. butter or margaf- 
inc, I cup wcll-llavorcd white sauce, 
J cup grated lajity chrejc, )lh. short' 
erust pastry, 1 desieftspoob Marttiite, 
1 bimch spinach, soil, estra 1 onion 
(finely chopped), eslra butter, & ej^gs, 

Crjok mat-arnni m boiling salti^d 
water itntii lendtn^; tirain itid rinse. 



' Mra. CiMn- 
Piper, itf 

H e a i t h 
F Wilt, 



-Melt butter in pan, add sliceij onion, 
and saute Jii;htly; fold iq white ^uce, 
macaroni, and cltccsc. Season if 
Tip-flded with little salt Line shalln^^ 
pic-plate with tile paslrv, which has 
been rollisl rtut lliiuly, trim etiges. 
Spread Marmite over base; fliill, Cuuk 
spinach irt ui^ual way; drain and rnix 
with extra union, whidi hai herst 
iiiuleed in little extra butter. Kill 
Into base nf f^iastry'raKr, ^oon over 
macaHjni mixture. Witli the haek of 
sprcm inulce 4 Imprewiont in lop of 
pie, t'arcfully break efigs separately 
into saucer. Drop one into each im- 
pression. Place pie in hot oven, baki- 
al}4ut 1.^ mitiules, reduce heat and 
bake further 20 In 35 miimtiia or until 
cooked through. SiTve hoL 

MUSHROOM CASSEROLE 

Sanitnnum Ifnulfh h'tind Cn. 

Four Cup5 cooked Epaghelii, 2 eggs 
(beaien), J cup grilled tasly cheese, 
1 destert^poon Marmilt, S cup chopped 
parsley. ] cup ecwp hreadcrumhi, 1 
tahlcspooa me.Ued butter, ) packet 
mushroom soup, salt, parsley. 

Make rotishroom. soup ;n directed im 
packet, uaiug only 2^ cups water, XJis- 
Kil«c Marmtie in soup, add cooked 
spaKhrtri, bcairn e^! cheeJie, and 
parsley, and .leatun wiih jall. Pom 
into lightly gicaied cajserele, ipriiikle 
avEt breadcruiiiLs which havi? been 
mixed with otelteti butter. Bake in 
moderate oi en about If) to 20 niinules. 
Serve, piping-hot ganiiihfd with fresh 
parti ey. 



CABBAGE WriH NOOOLBS 
AND POPPY SEED 

Quarter cup poppj si^ed, 1 large 
cabbage, Uux. M llano Broad Noodlr-s 
(bailed and drained), j ctip butter, 1 
tea,^pooii sail, freshly ground black 
pepper. 

Stuop oitt centre of cabbagt?, leaving 
shell about fin. thick, chop ccntri; 
coarsely. Cover chopped cabbage with 
buifing waicr, cook over high htsit ^ 
minuTcs; flrain. Saute choppod cabbage 
in ^ cup butter over low heat 10 to 
1,'i mii\uieM, .Mirriiig frcqui:nlly. Season 
with .lali and Ircihly ground black 
pepper. C^lnmhint: hot Milano Noodlet 
with poppy se<.^d and ri'midiiin^ \ cup 
butter. Serve rooked cabiisinc in raw 
cabbage ^shefl. top with Milano Noodles. 

TOMATO MEAT PIE 

II'. Art-iHss and Co. (Amt.) Ply. fjil. 

One I601;. can imperial Vegetables 
and .VIeal, 6»i. shoncnul pastry, 1 
sliced loEuafo, 1 (ca.^pDon dried facrb.s. 

Line gTcmvd Bin, pic-piittr with 
2-3i"di of the shortcni.M pascry. Place 
ctjntenlR of tran uf Imperial Vegetables 
and Meat into pasrly^shell, cover with 
slii:eiJ tnnialu, sprinkle with herbs. 
Cover with remaining pastry, trim, and 
decorate cd^e, ^luxc with little tnlEk, 
bake in hot oven 20 tci 25 tniiiutr^. 

CHEESE AM> VECETABU; 
HOTPOT 

Kiajl Fundi Ltd. 

One ounce bultf^ or suhstiluie, 2 
uniuns (cut into rings}, 2 large carrots 
(sliced and cooked ) , I IBoz, can baked 
beans, \ eup peas (cooked), j (ea.<!pD<in 
salt, pinch pepper, Atrj.. Kraft (Iheddar 
Cheese (shredded), 3 large potatoes 
(cooked and sliced). 

Melt butter in frying-pan, cook anion 
until tender. Combine onion, carrot, 
baked heain, peas, salt, pepper, nod 
half the shredded Kraft Cheddar 
Cheese. Place m casserole. Top with 
poLatu, sprinkle with irniaining checnv. 
Bake in moderalr oven 2^ tn .'W 
inintiie,": or until lip;itt^d thrckugb. 

TOMATO IHCE BAKE 

RirrgToivtn (In.-np. Mills Lid. 

Three enps boiled Sunwhilc Rice, 
1 pint milk, 1 cup cooked cilery or 
pcM, ilh, gralcd checsi, 1 dcMrtspoon 
butirr, 1 de»ens]KHia Hour, j^alt and 
pepper to flavor, 1 (eas'puon lumaio 
sauce, 1 to 2 rups peeled li>itialCH.'S, 
cru5hed com cereal, extra huttei". 

Boil rice, dtaiii, and add milk, bitucr. 
Ktlt, pepper, .Simmer .1 rninuici. 
Thicken with link flour. Add grated 
cheese, rclcry, or peas and stir niilil 
cheetie nielM. Place half this mixture 
into ^reii,'ied casserole, pour iomaio 
saifce and tomatoes with juice over it. 
CWer with remaining cheese tnixnirc. 
Sprinkle with com cereal, dot with 
butter. Elate in ntcideratc oven I. 5 10 
20 minutes. 

MArAROM-t:OR> CASSEROLE 

,^■i7^^^^v3 /7y. LimiU'd (Miliitw) 
Half pound MiSano Macaroni, 2 
cup^ whole corn, \ eup chopped tfreen 
pepper, i cup finely nitnced onion, ?l 
cups metlium white sauce, sail and 
piTper, buiicred crumba. 



Cook broken lengths of Milana 
Macaroni in bnifing sailed water only 
until leiidt'r, then drain and rinse. C<ko- 
buie with cam, green pepper, onion, 
and while sauce, lall, :ind pepper. Paq,' 
into buttered cas.sctale and lop with 
criimlis. Bake in iiioderately hoi pven 
2h to 30 minutis. 

MEAT PRTTTEaS 

iV .■ingliis and Co. (AusQ Pty. Ud. 

Oac ilioi. can Imperial Luaclieoii 
Bed, I egg, hrendcjumhs, seawjKd 
flnur, fat for frying. 

Slice imperial Luncheon Stef 
thirkiy. Dip in seasoned flour, ejfj, and 
breeder umfcji. Shallow fry in hot fat 
until golden-brown. Serve with vege- 
(uhle aciompantiniuiin, 

BICENX'T LOAF 

Hunilurmm tftatlh Food Co. 

Two cups cooked rice, If cups milk, 
1 diascrlsptwn Marmilr, 1^ caps roa.sted 
nuls, II cups craeber or savory hiscuit 
cnitabs, 2 well-beaten eggs, 2 laUe< 
spoons melted hutlcf. 

Dissolve Marmite in little warmed 
tnilk. Mix rice, nuts, rracter cnjmh^ 
stir in eggs, add milk and Matmile. 
Qimbine well. Turn intu large butlsred 
loaf-cin, pmir melted butter over, cover 
and flake in motfer-jtc oven for 1 hour. 
Sene with well-flavored cheese dr 
onion .>i,itKC. 

SPAGHETTI BOLOGNESE 

W, anif Co. (Avjt.) Ply. Ltd. 

One Itioj, can fmperial VegeRtblci 
and Meal, 2 lablciponn^ tomato sauce, 
1^ teaspoon dried herbs 1th. spaEhrtii, 
grated cheese. 

Cook spaghclti in large quantity of 
hniling salted water for approxiniaiely 
15 minutei. Dram. Combine ronteCilJ 
of can uf Imperial Vegelablre and 
Meal, tomato sauce,, and herbs, Simmctr 
l.'i minute,";. Tasa grated cheese into (iu 
htit spaghetti, place on hot dijA^ ttjp 
with the meat sauce. 

OMELET SURPRISE 

//. /. Heinz Co. Ply. Ltd. 

One can liein?. Junior Egg and 
Raeon BrcAkfi,*,!, 2 large ot 1 annll 
eggs, 1 teaspoon milk, pinch salt. 

Prcpore omelet by beating die eggs, 
sak, and milk 1 minute, then pour mix- 
ture into lightly gfca,iMj and heaieti 



• Met. a 

fowctl, of 
a. }. Meii" 




pan. Cocik over low heat until omelet 
is lightiy bxovmed underneath, then 
raiffully turn omelet and rnok the other 
side miiil brown. Meanwhile, heat the 
can of Hciu? Junior Egj} and Bacon 
Brr^ikfasi io Iwilijiji waiej. Empty con 
tents of ran into centre of the omelet, 
roll up, aniJ serve. 



The Auitralisn Win»a't WceIiJt — Apiit IS, IKl 



National Library of Australia 



http://nla.gov.au/nla.news-page4924394 



WEI^H RAREBIT 

Holhmaks Ply. Ltd. 
fjgia ilica bread, butter, )tb, chcc-W, 
lot Sutlrr or £ul»nlutc, t teaspoon 
nHislarrf. 1 tsbk'ipoon JiolbrootV 
Woicwtcrshiift Sdiice^ 2 tabk?tponll^ 
miit or cream, cayenne pepper. 



Craham, 0/ 
Ht>tbrtM>kii 

Fir- Ud. 



Toast Jnd biiilcT hrwid. GniU' clu cv! 
fiiitl^ and mix with butifr, mustiirel. 
f^yenac pi'pppr^ mI3kj ant! rltjlbraok'v 
WorrKsternliiit' Sauce, Spread on toaji. 
plKcr iitidfT jJrLlIiTr 0( in Hip df avi'ii 
to bfon-n and hfai through, S'n^c vert 

SPAGHETTI Wmi MEAT 
SAUCE 

//, / /i<-ins r.Vi. Fty, Ltd. 
One can Kcinr htraiDcd BccT »rc1 
Vcgc.table,s lligb Meat DiniLcr, \ tea- 
spoon ^t, pinch glrppcr, I (sibtrapiMJii 
finclj cbnppcd parsSty, 2 touKitoei, 
(fioely chopped)^ pinch orr^Einn^ I cup 
tnmato puree, spagbclli, salted 

mter. 

Ct>mbiiie in saucepan ihc Hijinr 
StTi^inpd Serf aud V^ftrtitbirs Riph 
Meal Dinner, salt, pepper, ibnpped 
pnrslpy, lumaiues, tirtgano, nnd tnmnto 
purrn. Siif liver hral ujilil niixtiin- 
txiils, then jimtnLT 5 tninulM. Mean- 
wbilp, oHjJt spagbi?iii ill Iwilins; valtrel 
walpr ui]ti] tcudttf, about 15 minuics; 
draui aiid pbcc in srrving-plalt^r, 
ipoOtt prpparfd mucr ovpt. S*!rvt'. 

DUTCH CURRIED SALMON 

ti'arld Biancls Ply, Ud. 
Two miaixi butter or .™h5litnte, 1 
mcdjurn-siiied while ooioa (Bnelj 
cliopped). ] medium -sized i:Dotung 
apple (chopped finclj), 1 pactrt Con- 
nnental Outch Curry and Rice Scrap, 
2 laUispwnu Hour, I dcssmspooa 
rarty powder (or more or less accord, 
"mi; lo taiiel, 1 pint rotd water, lib, 
CM slmon or tuna, juice ! trmnn, 
lOJil or hot Jhiffy rice. 

Melt biiitiT or substitute in £rvini{- 
P»n or brgc .sauci^pan, adri onion' aiiij 
appli- and ,aute u (t.w minulcs. Miic 
in cnntentj ol Cuniincfiul Duiih Curry 
and Rice iioup packt-i. flour, and rurry 
powder; stir imiil rombincd. Add waJi-i 
and roiilt until sauce Iwiln and thickens 
'Urang all th,> time. Add salmnn ,ji 
'nna and Icsnon jnice; .5imtner HI 
mmuira „r until thoroughly hRBied 
tnrmjKh. Sfrve wiih toost or with flufly 
rite and nrwn vcgriablo aj desired. 

Note; Thii ii also an appttiidnH fill- 
'"S lor pajtry-rasrs for piriies, 

WyTATO-IVUT SOUFFLE 

"iKlCTiutn Hfalik F»ad Co. 
"Diree ciipi q^j,cd «a,Hwed potato, 

^rivlT™ ^ tablesponns 

1 deswrtsjKKin Marmilc, 2 or % 
(Jiqisiated), 1 cup gnted fastv 

cooae, I enp cho|>ped toasted pramii-s 

'"lie eittia grated rSccse. 

Il<^l potnliJci, butter, milt, Mjinnite, 
''SR-yolkii. and • .,u.._ n 



"uny. ,^dd nun and mix tWoijElilv 
in Jjifll> iMateii rKg-nbiics, IM^uv 
™ grcaird casfierolc and juriiilsis liehdu 



HIM t'ali itlilSEW'{\'ESi Foodt which cnn fee iireiiari'il ahrmi nuJ jjfucnif in 
individtutl ramehin flithet frtf rtfheating and MFmng ar^ ttTtdti>i»e for taneh ar cupper. 



EGGS ITALIAN 

SamCdriiim H^aith Fnati Ca, 

Three-quarter cup brok«i mararoni. 
saJl» waCer, 6 hard-bailed 1 'Av^- 

scrt&poon M^Oitc, 1 cijp (parted 
tomato soup, \ oip grated chcciic, | 
cup bfi:ad:cmmibHt, 1 clr^iserUpotTTi but- 
ter* 

CoRk macaroni M boilhig saltrti 
water until tendpr; rlmiii and riiisc, 
Cu( ri^i^ Icn^lhwUe intu ftjui ;iiid 
arrangi: in iiisseirolr. rfwii. Diss-cilvc 
Marmite in tnmafo Boup, fold iu mara- 
ronj and iJir^sc and pour nvcr eggj. 
Spiinklc whh hrnadrru m and fiol 
wirh iMiTter. Bake in modcraly tjvt'ii 
3fJ rmmitps. S^r\'r piping hnJ, 



inth c»tra grated fhE,«,-. Bake ir. mrd'. 
IroviMd m, lop 

inr?!^ Offl alto he uttd roHefi 

Tf« *mtrnllo„ Warn.,-, WmH, — ApKI 25. 



PASTA AND TOMATOES 

Nebisca Plv. Lwiil,-d fMiiano) 

Half-pound MilanD maranmi. 
vpaghetti, nr notKiies, sail water, lib. 
loinatoc^ lo7., butter, salt, pepper, ^ 
cup grated rJieese, i cup brcadcmmbs, 
extra liyi. butler, 

t'ljok MilaiiL Itiiifj roni, spaghetti, 
iff nriodltrii irt I'Kjdinir .salted water, 
frease ba!king.di?,h, nnd piii in lavnr 
nt Kimaitie-i ■nhirh have (iicn fried 
in bintrt Mirl «"a-wini>rt with salt ami 
pepper, ihcn nnnther layt'r nl Mllatiu 
macaruiii, npai;hciii, or nciridlm. Con- 
liniiiT ill lavrrf uiilll all ingrrdli-iil.s iire 
\Uf:d. Wlicn the disji is nearly full, 
iprintie with i;rali'd rhircsf, then 

with bread tiirrritwi; add a ffn' flakeJ 
of litiiier. [iiitr in midrrate fjvcii ail 
iiiiniiio, <ir until the lop w lightly 
bnju'ni'fl. 



VEAL A.ND RICE SAVORY 

H'mld Bmnij Pty. ltd. 

One pound minced veal aleak, 2oi. 
rice ( unrrioked ) , 2 thicli-!y .•Hi:etl 
nlcd^ll^1-^i1:luj liHiialocs, 1 inediiim- 
siied onion (Gnely chopped), 1 packet 
ContincntaJ r>u!di Curry and fiicc 
Suup, I pt, cold water, parsley, fait, 
pepper. 

Combini; in base of wcll-grCMtri i^is- 
serole or ovenproof tfish ihe minced 
wa( sjeak, iineookt-d rire, thtckly 
jJireii tomatoes, and onion. Season wull 
with salt iitid pepper. Blend rontents 
o! packet nf ContiiuaiLal Uutrh Ciirry 
and Rio- Unup with waiter .met tare- 
lully jjijur over ingredinnn ifi fansernte, 
CoK>r, bake in mndcrate oven 1 Itimr, 
stirring once or twice durii^g clpkin^ 
ti) make sure ingrcilients arc wdl 
miied, Svrve with vcgeiatjlis to taste 
;tnd garnish with parsley sprij^ or 
ihoppL>d parsley, 

PATIO SALAD 

Hie/gtDUicri Cir-irp. .Mills Lnl. 

Three cops conked ,Snnwhite Rice, 1 
oip ctitikfd pr.ai, J cup mayonnaise, I 
leaspuon cnrated oDion, } cup cliopped 
green eapsiciini, I cup chopped haiu or 
luncheon sausaftc, cliee,iH:. 

Combine pCM and rice, siirring 
ii^htly. ,Add muyoniiaL^i.*, j^recii cap- 
sieiim. onii.Hi; mis lijfhtly. Chill. IJirfiirc 
servins add rhopped ham rtr chopped 
luilchlllli sausage, iprinjile tup with 
Crated cheese, 

SUPPER MEDLEY 

tlfAhrmh Plv. Ltd. 

Cine parluiEe Mtuhrooui-Uavored 
Riee-a-Riio. 1 lirs(e finely tliced oniod, 
W, butter rjr fulKHtule, I doncn 
blanched almuods, '1 tup^ culd cooked 
menl or puultry, { cup raisiiui, 

t!(ieik kiri;-ii.Ri,S() n dirertstd lui 
pankel. Mi-atiMfhile in «parate pun 
same onion \iieti in hot butter itr ^iih- 
wirme. add .limotiiJs and rook i f™ 
niDniuts lonjiiir. Kuld uitu rice iidxiure 
with meat c:iihn.^ and rai.<iin«ii reheat 
mi^tiurp. Serve piping-hot. 



ONIONS PIQUANT 

Sisnii&rmm Health fond C<t. 

Four Largtf oui^uis ( &Ut^ed ] t ^^t, I 
rup watcr^ L (^r.-UfrKpooii Mttnnitc, 2 
Clip* gralrd tasty chccsej 3 ublespDom 
huMrr, i t1^a^^o<lIl worcestu&hiiv stance, 
hoi buttfTcd eoast. 

Boil oiiiajfis in wultr -Ajid a liLdc s^U 
nntil soft. StmiH, kci^ping hack half 
cup onion liquid. Dissolve MuTmitc in 
fhis, add oihcr ingredjcnts, Stir gently 
over low ht-at until cheesf* h mchcd. 
riiirkrn whh n liLllc blf^ntk-d cornflDur 
if d*!si I'wl. Pn li r o Vt:r un i ( hiVAl 
;h^ou^h aijd sirtvt' tm rTian:t>lt'S ol hot 

CHEESE AM> TOMATO 
SOUFI^T^ 

flfiseliti FfLS^rviTijf and Mfft. Ca. Lid. 
Tlurcr dcsacrtJtpiKms hutlcr or sohitd- 
lulrr i dtss(;rtr>]K70ii5 Oour, I cup milk* 
^ cup rv'apotatcd milk, 4 Roiirlla 
Tomato Sauce* 4 ™p [rratcd ta-sty 
iJtf^rt'Sir. 1 cup cooked fjnely chctpped 
rclcry [ dmmrd 1 dcssrrtspcriia 

finely chfipped onifln* 3 egir»* pinch 
cayeone p«pp^, i teaspoQH sail, 2 

MHr Inirtcr in siuci^pan, ndd fiwin 
^lir tinlil .vrtoDth. Cook *2 miriutfs 
withnu^t bm>v:rtLH^. Add milk and 
iivxiporuti'fi milk and iomutn ^iU':(.% 
until boiling. Fold in chrrse, celery, 
■irid i>nion. When -rhpesf has mrljpd,, 
ndd beaten t'^^-ytnlk':, sail, and ctycrmc- 
i 3( Kjk nfriity 1 or 2 miiiuics without 
UmIihe;, allow tn cool. Kolii in slifTly 
brairii r;^.q-whJlc*. Slicp lomaltira into 
V* Hl!-^j-t'ii.«!d 7 "T ^fiqfflf disH, (ill 
with niixiurv. Balir iit vrry misdiraU' 
(rvrn ,10 nj niinnln"'. Sfrrvf at rincr- 
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■ /if White Wings Kitchenf! says: 



^Yonll be proud to say 
'I made it' when you make it 
with White Wings Flour" 








SUPERISI 



SELF Htc^^ r 5,^££)/ 




FLOUR 



SILK 




fa%K 111 



When you make this heavenly U?mon TTeasure 
Cake, one of the feature recipes in this book, von ^11 
get a higher, lighter cake if you use White Wings 
Supes-ise — the finer, more dependable self-raising 
flour. You'll notice that the moat successful cooks 
prefer White Wings Flour because it's purt', reliable 
and stlk sifted to give finer texture, "See what a 
difference White Wings makes to YOUR coolcing!" 

''^Hu£, -^Ad4u^ Aa^b^tie4<, WHEN YOU 

AND WHITE WIN as GET TOGETHER 
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DESSERTS 



# Tliiri iiilereeliag colleftJoa nf deliciouiii 
dessi^rtsi camprii^ee recipeis thai Kill enabll^ the 
housewife to vary family mealg Ihe year round. 



GINGER BRKAU WITH 
APPLE FIJ FF 

<:ligi>'4 .ijiir unit t-. Ltd. 

Oat cup Bout, i cup Lincle Tubj's 
OaiA, I tr:L>.pooj] bicarbonate iif soda, 
I dtiMrrtepoon stountl ginger, J ttk- 
sp<Kiii spici, 2oi. huiit-r nr substitalr, 
2oi. browp su^nr, 2 tablrs|K«His nuMen 
i^^rup, I c^gi -i or 4 lablc^pooiui miili. 

Sifl flniir. ,wda, ginger, and spire itiln 
hxnia; ml) m biittiT unLil iiiLxlure tc- 
umibles ttiii' brradrrumlts, ntld X nrlc 
Ttibv'i Oals Hiid fui^r. Min gotdi:n 
tyim wiih bcatcii egg aiid milk, siir 
until wcl] miKt-fl. Add tn dry iij- 
gl-pdj*?!!!:?, mixing lighiiy hiil thorQughty, 
Fill inru Krcasfd rFctss-tia. Ijakc in 
mcidiiriiL' mm ^0 minutes. Turn carp- 
lully im to cake-LOnlcr. Whi-n fold, lill 
rpf.cs^ ^HTh apple fluff, wrvc cold wiib 
rrrjm iir rimuid. 

AppLf FlufT: Tbrcc cddJ^iq^ applrs,. 
3 lablt'AjWous su^iir, 4 lablcspoons 
water, I (^g-whitc, 9 J teaspaou! {;t:la- 
Itne, pindt i^aicd lemon tind or scpirczt: 
ItJsi^ juice, 

C^lc apjili! Wiib jii|;nr unil w&tvt. 
Aitow Id (wromc raid. R(r;it 10 piilp. 
Fold in siiflly beiti-ii cijK-wbite, then 
Rrlatine disvilvi^ in littir %v3rm »«atpi. 
['tivtir wilh Ei'Hlfd Ipmon i-inil or jiiicf, 
Wlinn ht'glnning tn tliiikm pile rmij-hly 

into Kciea in eingcrbcotd. 

BROWN BETTY TART 

SaTiltarmm }{tatih food Ca. 

Half [Kiund Hak; ar swccl <ihnrl- 
CTUil putr^', 2 (0 3 cupt itadc rake nr 
Inimil (Tiumbs 2 tablniiponiM Brtla 
Pcaaul nmttr, 2 tMnpaam gnldrji 
>ymp, milk for j^lazing. 

Rail out panry ihiiily i>ii Dauird 
boiiid jnd fill into Oiii. iart-pl»ti>, irim 
wigts. M l Ktsinhrr the cake cii-iinbs, 
Befta Pennui BiittPr. and golden iyritp, 
vpread nn tn piiiiry-. Olaze ligliily with 
milk, irakr m nioderatfly lim ovt-ii ilfi 
In 25 ininiim. 

f*3T special ni.'<:ii!vioat^t At^d a 
nitrlngiif lopping, nradr by hentiuit 2 
rggwhiin ntllil nifT ihnn grridiinlly 
bcaiiiig ill 4 iilil^vptmn* sugar. 
Nkriiii^uc ran hf ]i\wA on i<i iJir lill- 
ing in ic.stni'.t a» sliu\vn ill picture oil 
thu pa^r. Return tart to oven to set 
mBringyc liKhily. 

CHOC:OLATE 

CRE.4M 

A'onirnnifrn Health Fnarf 
Six 

dunces batter or tBiArg^rinCf 60X4 
sugat, 2 tabtespoom watrr, 
Rai. ^oand a!nnmd.4, 601. Wert-Eis, I 
whftlf TRR, 1 pgg.yoUt, lot. cherrirs, | 
pint cirain (whipped aud sweetrncd to 
taste iiitb sugar and vanilla esscnqe). 

PUce th(- softi-ned butter or miir- 
Sarme m ba.«n and cream it with cocoa 
wnlil »fi and Huffy. Stir in srumd 
»lrnu„tk Mflt thr lugar in sanrtpan 
with wTiirr aiKl .idd to the roroa mix. 

St« in w\inW tntg and'esB-yolk 
"«l. lanly, thr W«r,-liix hr«k™ into 
"nail piecra. Tum i„i„ oii^d cr wetted 
"imjkl and thill overnight. Tn wr^-e 
^tn on M flat M.rvins-di*h and dec,>r;,t<- 
wiih few eherrie. ;n,d wbipp^rj 

Tke ABttnilion Wi.in«n-, WetWy - ^pnl 75, 



PRDITY SLTflE 

Cii^iiTii Ltn't: and f.n. l.'ii. 
Bast: One and a lull eups Lincle 
Toby's Oals, \\ cups idltcd lelf-raising 
Elour, 3 cab]rspuDrL<^ brown sugir, Coz. 
butler or ^uhstilutc, 2 small eggs. 

Topping: Half pnuntl dried apricur^ 
I small tin enisheil pineapplt, i cup 
.tugar, ^ teaiipoon grated Icmun rind, 
2^- tablespoons n^ai?.e corulliiur (blcodt:<t 
wilh i cup water). 

C'oinliiirr IJfiL-le l'oh^''s Oat&^ Ikitir, 
and blown sufjar in bmin. pour nver 
the melted lintter oi' subiirute .ind 
Tiiix in Mix well iind prtis over 

bsai; t)| a sicaafid shjillow oblong tin, 
ro<CTviuf; i cnp for toppins. I'laic in 
rrtoder:;; nvn ntid balu^ to 2^ 

mitiiit«s, tlitol. Meanwbitt^ soak apri- 
cots in rold water until suftcneci- 
Slminpr Ki-titly in liquid iinlil lender. 
MrasLire liqtiid and make up to li 
cups with water. Ketum liquid 10 apri- 
cots, aild pineapple and ivfup, .(uijar, 
lcr.HDn rind, blended mai^e eomllouT. 
Stir awT iioat nniil Ihickericd, siiimiei 
i minutes. Pour oicr pa^try-uxe, 
spniitli: with reserved toppiuf;, return 
to oven fpr funhtrt 15 minutes. .Iliow 
to rooL, serve cut bito slices with chs- 
tjird or (ream. 

DI TCH ,4PPLE PIE 

MaTvHlr M<iTgsrine C&. 
Pastry; Four ounfei .Vfarviile .Mar- 
garinit, -loi. scK-raising Cluur, 4oz, plain 
Hour, 3 lablcsipoans water. 

ttuh Mar\'ille ilaryaiine iiiio (ilieJ 
flours in liaiiii, add water mid work 
dough iiitu bull, IcBvin* Lmsiii clean, 
Roll out on Ibiurcd fiuard to si/ii or- 
qiiirf!d [or ISn. plate. 

Apple rilling: Seven imall apples, | 
cnp su%v, 2 tablespoons Hour, i (ca- 
ipoon cinnamini, i cop lop milk or 
cream, 3 de$sert^oons MarvlUc Mar- 
garine. 

Coif and pt»l apples, cut in halves 
IcnglhwLSe, Slicf: 4 halve-s on to prp- 
pared pastry shell, nukini,' even la>t'r. 
Mix ^ugiir, Hour, and ciiuminon. 
Spiinklf sullieieui of this mixture to 
rnvpr sliced apples. Arraiii^e ap])lc 



• Ralh ArrSirr, 
of Marrillif Mar.- 
gariitr Co. 



lialvej Willi nil side doivn in singl* 
layvr over nlirptl apples. Spiintle with 
leinainbig dry ingreilients, Four lop 
mdk 111 rfcam ilowly hi near ci-ntrp. 
Dm with Miiail piei es of Matvilh- Mar- 
garine. Bate m hot oven, reduce tern- 
peraiiiie .ifter 15 ininuies. CIoolc until 
iifpln arr- trndrr but siill hr»ld their 
shupe. Reiivijve frotn nvcn and rrjol. 
The spicy xynip \v.K.t± ihi,-ken us the 
pii' eoiil-i, Scfvt warm or eotd. 

. mi 





HROW!S HETTY TART: t'laffy Mifiifc tm-rinnui: ,ii,,fd in prtrll; 
rcTM'itifj, lend* a jM«crou-t foiic^i it> Ihit dessert t^fitch Im fiarorcd with 
Bftla Pfiinul iiuiier, rake or bUeuit rrumbt. mid foJJen tvrufr. 



PINEAPPLE MAt:AROON 
PUDDCMC 

SfitlUariiim Heallli Pood f.'i). 
Thrce-ciuartcr pint milk, 4o7.. cruiibird 
Wei;t-B).>( crumbs, ^alcd rind 1 lemon, 
2ot lu^ar, 2 cf[[is (si;parat«l), I i!iip 
shcfddcil pineapple, pinch salt, 2 fable-' 
spooni castor-sugar, 3 lablc^poom 
eocnnui. 

l^uur hnl jnilk over crushed Weet-Bix 
cntmbs and tcmon riud; cnol. Md 
sugar, egg-ynlk.\ pour into ([reascd pie- 
diilL .Set in dish nf cold wiiter and 
cook in moderate oven until «>l. Re- 
move from oven, sprtiad nurfuce with 
pintrapple. Beat egss-wliites wiUi .taJt 
until itilT and grndually adtl sugar. 
I'diil in focoiiut. Pile on to top nf 
pudtiini;, place in ,ihivv oi-en in fjrmvn. 

TROPICAL RICE RUNG 

RtCe V,!au:rTS Cu-iip. Milh Ud. 

H^lf cup Mtgar, i cup Simwhiic Rite, 
2 tcaspnons vanilla, I quart milk, 2 
iablcspnoin gelatine, J cup lukewarm 
water, 1 cup cream or evapurnlcd milk, 
ilb. apricot jaiis, grated rind and juice 
1 Ismoa, i cup sugar, 2 tablcspaoos 
jjierry, pifieupple r'mi^s.^ chprnes. 

fkuf -iiig.iT, .Siinwhite Rite, milk, 
iiud vanilla iiilii ,«iu[rrp5in. Stir over hfni 
imlil mixture liciili. Cook very slowly, 
fltirrin^ OE'caBionnlfy until ricr is riiiiti^ 
infi and haj absorbed all milk. Soften 
Eclatinp in water. Rub cooked riee 
throujjh fini- sifve. add gi'latini-, and 
stir until dis-solvctl. Cool, .\dd crearo ui 
rvrporatett milk which has licen bearsn 
itifflj ireer ice. I'lmr into lightly oilet! 
rinK-nniiild. Chill. Plare apricot jam 
in vioccpan with lemon rind and juice, 
.vherry. and sugar. .Stir over heji until 
ntirat dissolvej. thm tub tliroiiah 
siraini-r. C^lill. Unmrmld. Dt-roralr with 
pinrapplc and iherrics. iriekfr apj'icoi 
*yriip over. 



PRLTVE-APPLE SQUARES 

II. /. Unm Co. Fn- Jjil. 

Twelve ounces swtel sbortrnijt 
pastr)', 2 lijn Heiaz I'mne and Apple 
ric5scrt, i cup walnul!s frbopped). 

Cuslaid Fillini^; 4 cablrjpoons coro< 
flour, { cup sugar, 2 cgg-yoltt, i pint 
mifk, 1 te'i?tpoon vanilla. 

Mrrinjine; 2 egg-wliiirs, pinch Sidi, 
4 ntra tablespooiiti mgar. 

Line Htici. square \lali-tTn with ihf; 
sweei ibortrrust pastry, glaze wiilj 
little milk and priii with fork. Bakf 
in niuderaifly hot oven I3 to 20 min- 
nlM, cfHil. 

Prepare Cuslard: In saucepan bleiitl 
rornflour and hiirut wilh milk and 
brateji egg-yctlks. Stir river low heat 
until mixture boils and rbitken-s. 
Flavor with vmiiilla. Cover, stand aside 

lO 4'0(]l. 

Miiritisu*: Plsice sj^g-whitw intn 
cl. jn djy basin, .idd ^sll. .iiicl lit-at until 
•tiff .lud riry. Grfidually add Jngctr, 
hcatiiip until thiitoujjlily dissnlved. 

To Assembit: .Sprinkle half the' 
w:ilnuts on baise nf the cold rotikcd 
pastry.shefl. Place (hi- custarti in bvcr 
river ivalnuts theti spread over the 
ileinjt Prune and .^pplr Dewrrt. Pile 
meringue uii top, sprinkle with trrnain- 
in^ walnuts and bat* in slow oven 10 
to 15 minuted until mertnttue is firm 
and li)>btly brnn-ni-d. .•Mlow to cool, 
then slice and serve. 

B.4NANA CRITIWBLF^S 

Satiitariunt Hf/ilth Fatt/i Co. 

Four baiiait^i^. upricol jam, crushes! 
IV'cti-Ri.^, whipped cream for pipiru^. 

IVet hiiiiaiiaii, finish wi[l] thu k coat- 
ing of apricot Ja^n- f-oat with Wret- 
Ktx. Pipe rream on rjch banana. 
Place leaspmnfiil of jarn in forrini^- 
liatj. Pipe jam oti creiitn. .Vrve tmmetli- 
ateU. 

Coniinued on page 22 
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DISHES SHOWM ON 
THISE PAGES 


FAMOUS-BRAND 
IHGREDtmT USED 


RECIPE 
ON PAGE 


2 


Spicy Chocolate 
Bar 


Weet-Bix 


25 


2 


Gingerbread with 
Apple Fluff 


Uncle Toby's Oats 


19 




Hawaiian Pie 


Morvtlle Marga- 
rine 


22 


4 


Rose Meat Loaf 


Rosella Tomoto 
Sauce 


7 


5 


Rice Croquettes 


Marmite 


14 




Italian Spaghetti 


Milano Spaghetti 


7 


7 


Slashed Savory 
Bread 


Kraft Cheese 


35 




De Luxe Buffet 
Bake 


Imperial Camp 
Pie 


7 




Apricot SpiroU 


White Wings 
Flour 


31 


10 


Fish with Mush- 
room Rice 


Rice-a-Riso 


6 


11 


Pork Chow Mein 
with Noodles 


Continental Soup 


7 


12 


Prune -Apple 
Squares 


Heinz Baby Foods 


19 


13 


Tropical Rice 
Ring 


Sunwhtte Rice 


19 



?ott 21 



National Library of Australia 



http://nla.gov.au/nla.news-page4924399 



'wMd.; 1 pair 




C&ntinuirfg . . . 

DESSERTS 





HAWAIIAN CHOCOUTE PIE 

Pastry! Two (Miners Mamlli Mar- 

lab!cs|»<ini milk, 1 cup flour, 1 lable- 
spoon custard powdci'. 

Mcl( Marville Manjariiur. add icinfl- 
sugaf to milk, stir in marsrurinc. Sift 
fluur and ciiitafd pnHclcr into basin, 
pour in HquiiJ iiinrcditnts. Mix wilh 
ittiife and form bal] nf dniinrh. Roll 
htlwcrai two siiCTts uf pD|ydi(rni! pUaic 
10 cirrte IJin. larger liian Sin. pic- 
pliSe. ri( tsuirly inlo plufR and pal 
oui air hubhlcij. Fold edge in fi^rm 
standing rim, HuTt. Chill at least 30 
minutra. Prick (Scnernusly with fork 
ind bake in a hot ovPii 10 in 12 
miiiiiii'^. GouK 

Chncobte Filliog: Oik and one-third 
cbp*^ ^iiij^ar, I fup flour, 5 cup?) mifk^ 
tabJcspaom iVtAr^llle Nfar^rinc, 3 cg^- 
ynlks, I tcupooo vunilla, 1 IStir. can 
i-TusfaEtt pineapple, 2oi. ciiokin); clitu;n- 
U(r, I cup dhoppcd walnuts, ivhippcd 

CombiDF <u|;ar snd flour in sauce- 
p>an, add milk ^radn:illf, mix w<!ll. 
Brin^ ID iJic boil, stirring constantly. 
Blt:nd ia Marvillf Mar^^aiin^T f^g.tj- 
ynlks, and vanilla. Uiiidr in hulf. 
Stif diained piuiiapple into one pnr- 
tiaii. cover. €ot»l to lukewarm. 

Blend mchn] cLt]i:ulati- into stM'Ctnd 
poriioti. Cover, cool to lukewarm. 
Sprinkle hilf Lhft chopped tiuts over 
l^se of pastry-slirit, Rpdan over half 
the Luulcd chucnlair mixture, rover 
wjtli ptn.nppl<! miirtiire aad then with 
rtmaitiitig chticulatp miitttrc. Decnrate 
with mus and tt-hipp<^ crpam, C.n<i\ 
tftomaghly before sprving, 

GLAZED APPLE ROLY 

Wniid Braniii Pt\-. Lid. 

Pishr: Eigbt oinrre.i sdf-raisiiti; 
Hnur, 1 teaspoon nail, loi. sugar, 3oj. 
Coplu Sbotieninj^, 5 lablrspuona water. 

Fttiing: Four ninllurn.^iw OHiking 
<tppl<a, 1 tnjp MiKana.'i, 3ot ({ cup 
firmly parked ) brown sugar, 1 (caspooa 
ctunaRtoa, ) teaspoon ^aled Itmon 
rind. 

Sift fluur and salt into basin, aild 
sugar. Chttp tropha lincly to resemhlp 
breadcmmb.^ atid mix with ingrpdipiiii 
rn basin. Add walct and mix to dry 
dmigh. Turn on to board atid kucad 
a few times until smnoih. Roll out 
ihinijf on lightly flound board inm 
rectangular shape. 

Filling: Peel und core apples, fiu-ii 
nUre very thiiriy. Place apptra, siii- 
linaa, lugar, cinnamon, and lemon rind 
over pastry and roll ai for a toly poU 
pudding. Place on to grrased decj: 
tray and bake in hot oven 12 minutei, 
Rediire temperature, bake further 2U 
to 25 tninutrn in moderate iiven. 

Ghm: Plane in saurepan io/. Mar- 
tpirinc, 4oi. brown sugar atid i cup 
water and allow to boil m,,. minute. 
Pour over apple roll during Unal I'i 
ininucei baking. 

Srri'r with iream. 

Note: Wiihout th.- sUne. the apple 
roly is .suitable fur totting into siiee.! for 
afTeirinon Tea or juppei'. 

BII\TS FOR PASTRY.MASBItS: To 
enMurm ptirlr-rstr runmn. rriifi tor 
ilrtitTt pi,, ftu «t ri^ht}, trHiJ, Kilh 

ttprmif trumbi hefatr filliag. baking, 
tetm 11 



PRVm AM) HONET 
DESSERT 

Saf^itfiiium Heattk toad CV, 
Oim; eup ehoppeiJ prunes. { cup 
honey, \ cup chopped imt.s, grated 
rind I lent nil, t laDlespDOn butter or 
marsitrinr, i cup eru^cd Wetl-Bii, 1 
leaspoon hskiiii'-powdcr. 

Place t'hoppi^d pronei^ liuuey, nuts, 
kmon rind, melted butter or mat- 
gaiine, Weet-Btx, anti baking-powder 
into (kiwI and niix all well togesher. 
Pour into wdl^grcased ovettprtKjl dish 
.md plarr dijih in pati of warm water- 
Bait' ill moderate oven 35 to 41) 
mijiutes- Seiie warm oc cold, topped 
with cream if dciiired, 

BUTTERSCOTCH MERINGUE 
PL" DOING 

San'itmitim. IffaltU Fimd Cit. 
One pint »'alded milk, 1} cupi 
crushed Weel-Bix crumbs, j eup brown 
sugaT} 2 tablcspootu butter or cuar- 
garine, ] tgg (n;p#rai<;d) , vanilla 
csKnce, 2tnc clioppcil auu, csttn 2 
tablespoons si^ar, fewi extra chopped 

Pour the hot milk on to We*l-Bix 
rruntbi, .wt a.i^ide to enol. Cook the 
sfu^^ar and butter or marj^arine in ^itall 
jaiitepao until weil browned, add to 
rniuibs with t33tT bpaten e-^g-yolk, flavor- 
ifi^ fltid chtipptd nisi.^. Pnttr into well- 
greased cu^Lard dish, bak? in mod- 
erately 5low oven about 30 minutes or 
until set. Beat cgg-^^'hite ujjtil stiff, 
Sraduilly add extra sogaf, bfliit nnlil 
inertEigue consistency. Kir on top of 
dish and sprinkle with extra cbopprd 
nuts. Return ta oven, aJlnw to lirpwn 
lightly. Serve with ruslard or cream, 



C01NTrVE.iVTAL DES5ERT 
PANCAKES 

White Wingi Pty. Ud. 

Three egg^^ ^ teaspoon salt, 1 table- 
spoon sugar, l-3rd cup jilted While 
Wings Plain Flour, ^ tnip niilli, buttrr 
or substitute, apple satire (xtcwrd 
apple), lemon juice. 

\iix Together: 1 deS-Scrtspooii JOfar, 
1 lea^Mon cinnamon. ICtUipoaii nut- 
iucg. 

Bt^at eggs, lall, and sugar together. 
Add flour and milk. Ural I [afalcspoon 



/nan ITJn- 
fifU, of White 
Winn * fl'T- 
Ltd. 



of hutter or substitute in large pan, 
pf)ur in batter. Cook approxintniely 2 
minutpji or until hatter just st^ittx to 
ri.^e at edges. Bake in rtiodcrately hpt 
ovfn 10 IQ 15 tniuutes or until pancake 
is puffy, riicii, and lirown. Paiicaici 
tan bp rooked under ^riiicr if pre- 
ferred, Pnt surface ivjih buttrr nr suh- 
stitutd and apple sauce, iiprinkli! with 
sugar mixture. If dcjrired, lemon juice 
can be sprinkled over top, Rolt ur fold, 
milking three layers. Tiini on to warnt 
plate, Fprifiklo with TFtttninifig su|^^r 
Tni:?ttire, Serve at oocc. 




TAISCY LEMON CRtJNCHY 
SQUARES 

Cli^nrd Lnvf aad Co. Ltd. 
Coconut Crust: Four ounas hnier 
or subatilufe^ i enp sugar, i\ cnj,, 
coconut, \ eup Uncle Tolly's Call, ^ 
Clip Haiir, 

. Filling: One cup .(ugar, 2\ copt tnitk, 
p teaspoon sail, 5 lablespooiu ntaiK 
romllDur, 2 eggs, \ cup lemon juice, 
T te^ptKm grated lemon rtnd, | tea* 
£,pwiu vanilla, 2 IftblespooDs bullet or 
substitute. 

Prepare coconut mixliire. Cream 
butter or substitute with sugar, work 
in coconut. Uncle Toby*s Oata attd 
Hour. With baiJt of spoon prcs hill 
(hi* mix lure into greased nvettwjrc 
dish. Blend maiw cornflour with a 
little of the milk. Heat trrnatiwtijr 
with 5usar and salt, add blended rain- 
ture. Stir until mixture boils aad 
thirkcns. rook further 2 or 3 ininutes. 
Add beaten cgt^s and lemoii juice, coofc 
over low ficat 2 minutes. Reinove frran 
henl, add lemon rind, butter, aad 
iTtnilla. Pour into dish. Crumble fe- 
matnuig half n£ rornrTul mixtnie uvti 
leinnn filling, bake iti Iwi oven 25 
minutes or until top is golden 'brtrwli, 
Ser^T cut in squares w^ith cream. 

Flavor Tsriatioiu 

9 Add trr^ttetl rirul ajtti juice cf I 
orange lor a lulti-frutti flavor, 

• Fold in 'Icti. itielted chocolate with 
beaten eggs and lemon juiee^ and add 
little loffee essence for miiclia Bavot. 

• Fold in 1 cup drained, o^iiked 
pineapple, nnd pulp two piuxtoafTuil, 

Coniinued on pag» 24 
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Now! 4 wonderful new ways to buy cheese 

KRAFT DE LUXE SLICES 

... All available from your grocer's refrigerated dairy case 



y -• 



Kmft fHEDDAR SLICKS 
H .tlires of RnVHt-UUitinfr 
Cheddar of all. 

Here are 8 big brend-siic squaiEH 
of cheese, just tJie right, thickness ^^Sl 
fm makitijf hearty, satisfj-ing sandwiches 
in sBGunds. Simply team Kraft Cheddar Slicej, 
with lettuce, tomato, or your favniirit* sandwich 
ingiedienta. Cheddar Sliuen are made from a bient! oj 
Auatralis's vtsry finest Cheddar cheeses. 



Kraft {JRUYERE SLICES 
I>i«(;DV'er delicate 
nut-swMt Bavcmr. 

Give your lainily n. wonderful new 
t^aFite-estperiencfi in cheese — Kraft 
Gfuyere Slices. Set u)> a snack 
luncheon iiut-of-doors — a variety of 
(jreada. tomfltnes, cuciimtxjr, lettuce, atid n 
package of Krafl Gmytre Slices. Discover the delicalc. 
slightly iiut-.qwcel flavour of finest Swifls cheeiJE. Your 
wholp famiH' wril invo this new fhe«se flavour from Kraft. 



X 



Ji^ri OLD ENKLLSfT si.ir&s 

a slightly 
■"'WKtr flavour? 

AuBtralia's lavourite cheese variety. 
_ hdddar, rame from England. Now 
^fatt msstof diKsse-maltere in 
Ai)«,ruJiahove per{e,ted a special Cheddar 
1" » djghtly .tronRer flavour ^ tleep-golden 

OI<£r r.?'' ^" n-™-' Try hearty 

^n(.b.h SUces ,n sattdwichea or for sapper anacks. 



Ki-aft WELSH R.4l{EmT 
SLICES. Try »hetn pan-fried: 
Here's the wonderful two-minute 
way to enjoy the euthentic «pic> 
flavour of Kraft Welsh Rarebit 
Slices. Put a Welsh Karebit slice- 
between 'l slices of hultcred breait. Butter 
the ouL-iide of the sandwich and place in a hoated 
frying pan (no oil needed, the butter fries it). 
Fry both aides. Serve fJiping hat. 



8 big slices in every packet of C^?*fi) Slices 

.t.1.. . - _ 
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Concluding 
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MERI?»Gl!E-Tf*PPEI> 

H'orld ninnd^ i'ly. I r.1 

Two ourtt-es Cnpha Shortfnins, 5 
rHbl»|KWn^ Hour, i IrahfMKin tall, 1 
pint milk, 2ni. lugar, 2 cses 
(separated), I icnspaan vanilla, we)1- 
dfaidrd sKwfd Jniit of jam, sugar 

Mrit Cfhtlfia in !n«fcpan ;intl stir in 
flnur luid uill. Cook 2 minutes, ^rirring 
well, Init do iKit alliiw Ui Ijiuwii, -Vdri 
milJi and stir until miaiiuc boils and 
Ihickian. Stir in nugar, egg yall", unci 
vanilla (brali'ii togflficr;. and (itiur 
itHu arrf*«l pic-dLsli, Sake in nititf- 
crst*: (Jven l.^i fflinuics. SjrtRad with 
wpU-rfra«i(sl stewed fruit (surh an 
mpptcJi or quiin't-s (it pi'aihrsi ur witli 
jam Tnp wiili nifriiiiitii', ihi'n hike 
ftirl:hcr ^ tn ID niijiulrs in nvi'fi 
to *r[ and lij;hll> iirtiwn nicTinEuc. 

Mctiuj'uc: Brai tin- PULg'whilirs with 
pinch of sail until sitfT. Add sii^ar 
iiradiially, IiMijiip lill ihc mixtnrr is 
aiiff and thr suftar dissolved 

DESSEKT BOMB 

//. /. Wrinl f:>,. i'iy. Lid. 

fLV n. Hi-ini I607 i.tn or any nthrr 
uli vfsw! oj ,T lrf<-ring i:ciniiiinci'.) 

PLiui take [in L-cjvrr inside of fon^ 
laincr), I can Ilrim Jiiniur I'iariipplc 
Rirr Pudding, 1 casi UtiniE Junior 
ApriiTDL Rice Puddini;, 1 trap Hcin^z 
Juninr Cucunut Custard, 1 can Hi;in?. 
Juniiir lifwcotali' Ouslard, 2 ^rnnpii 
irr-crriiin, ItK miKrd niil^, whipiKd 
crrani. 

C'.(ii'i-r insidr iif rnntainer with Ciiir 
dicr^ Rlrnfl all IJrinj producls 
Ii'Xcrpt L-hufotati' fuitard' with iit^ 
fri'.im and nuts. Fill fan und itix'ur. 
Whrti sL-n'inB, mrn inil and slit*, and 
piuii Hfiiii Junmr Chofohic lliKtiirf 
^npt rnr>i srrv'c. Kirti<h M'ilh a Iiuirh 
of n'hippi'd i-Tram. 

APPLE-RJtE FLLFF 

RirtgTmi,T> Cn-np Milh Ijd- 
(Jnc rup roakrd .Sunwhitr Rjcr, 2 
ciip* hot cooked larl ;ipp!e,4 i abimt 5 or 
C apples, pared, currd, and canked). I 
cup sui^r, I J lrii.spoon.s Iriliun ^uici?, 
1 i:up A^'hippine; rTcam, cinaamon . (o 
ganiLtli, 

l.:iji]k lire m uw l«ft.ov«T ike. 
Mi^aimhili*. LHiish hnt upplrx. ."Vdfl 
suRar .ind Ifiuon jtiiir, tliwi riL-p, GtKjl 
lKi>rim('h|y, Whip crraiiu fulil lulu 
rire-ipple mixture. Place in duss*-!! 
disll(= arw) I'hill <;;irilT!ill with linn.i- 
iiiun. 

UISTRO (IHRESE ( AKK 

Crumb Cmst; Twu cups sweet bis- 
cnit cmmlH, 4oi. huitti (melted). 

Coiiibiiif iiiiinlM and mclti'tl hiiiu'i 
I'tm nit irj boiiiini jnd side* ul ijrpasi'il 
9in. cUtD-tin with a rcmavotilp hane; 
chill 

Fillius: Six -tor, pucjiasea Kraft 
Philadrlphiji (Irrain V.hrnr ( I Jib, i 
sodenrd at nmm Irmpcraiutf, I ijuji 
kUitsr. 2 cijss I lra-,p<M)n unilb 
cisenir. whipptd fftini, J littlr nui- 



tiic^, 

lirai 
t 'h*v5p. 



Kiafi Pbilndephia Civam 
Add (iigai. I'gjtu. jnrf vanitlii 
liiMtinif cr.nnatitlv p.nir inin 
lin. Ijiilti- in siiiw (r, 



mihiiir^ Ij-avf in nvt-n until lihiI Chi 
rtr Iriifti 2 hmir^;. lop wnh -^vtinnH-tl 

iMirr jr<<ii'^ovinc[ from sin 



jfll /^7fy. M/MAI d 

UiiU jplfr ov*t 

fmtr of tnauld. \ 
ehiJl untit trt, 
,4rroiifir fruit oa | 
top, spoan (iver n 

Jff/i^ tItOFf ffUf. I 

CAiif before add* | 



\PPLE PANCAKES 

H. /. /yirmz Cit, hv. Ud. 

Our cup miiht I egg, I Ublcspflon 
ujl^ mcUcd buUcf, or substitute:, L cup 
llnur^ pinrh salt, 1 ^-an Hcnn; Straipcd 
App[p.s (ppars or ban^naLs], 

Sifr fliiiii iiilu IjiLsin. Scpurjtt- wliicc 
iium yulk c^g. Mix tDoui inlu smooth 
Uiucr wit h the milk and rgj^-yalk, 
Whi^n wady to i^ook jKmcaina, whip 
f'j^g-wliitc «.ufT1y wiih pinrh of satt a.iid 
I H*a I irrt "> hs( t tf r, Tfi ci>i pa n r»kc,^ 
nlcLi burtrr '.ml or ^utjatUiur!, pmii 
iLiffidcnt iiitti lOTiiill fryine-piiT^ to ^caw* 

it wvM. \\'h^:a ljuttpr k htvi, pnur ifn 
iFuffiriei]t fjitLttr to ctJvt^r tMHttim. ihinlVr 
Whi'n quilf sit't unci tiefhlly l>rowned 
rmdrntruth, Liirn nn to gre^spd paper 
bg-b«>nirH sUU" up. C'Oiiimui> uniil 
Imttrr is iiitJ^d. Spoon Hdiu f^traiuftd 
Appii^^ ( pcnn or hanunas] mi tu 
I)ir<mni:ri sidir of jMrvcakt, FoM over, 
M'tum in pyii. Fry for frrw seconds iimil 
l?rr.p-wri. 

VIENINA PEACH RICE BAKE 

Threr cups bailed, ulled, drained 
Sunwhitr Rice. 2 ejiigF (beaten), i pnt 
mtik, { cup fingarj ] dcf^rtspuon 
ground rianamoa, ant leoz. can pcadi 



K f.n at f„ of 
Ltd. 



ilieis, 4oi, Dour, 2o»- outor sujpir, 3oi. 
butter or liubstilute, eitra 1 teaspoon 
cinnatttun. 

t'ffTnhine the lice, eggs, tttilk, sugar, 
tiid di-s^erivpom cinnamon and pour 
iiiKi ^ff.mfd. tlttp ovt>n-ware dish. 
Uiain the juke Ifum ilie ptirhei and 
flrrainre llie ffuii ou tup of ihe rirc 
Ttiijstiire. Mix lojsethfc |hc (lour. iiiGar, 
liutter or iiihsliliite ami rxtra ntiRjiillon 
Ut iriniihir i riiifilis. then «ptinkle them 
ihieVly 'III igp ijf tlir pi-jirhr%. Unite in 
nii>drriite uven upproxiiniilelf j in 1 
hour in Ml (he tite ciutaril and bfuwu 
lite ttippint^ 



RICE AND PINEiVPPLE 

fitVr^ffiu'ifr.T Ca-itp. Afiiis lAd, 

One 15oz. can crushed pineapple, 'i 
cups bojie.d, salted, and drained Sun- 
while Rite, i cup si^ar, I lablespoun 
buHci* nr .fubftitulc, juice and i^^tcd 
riud of 1 orange, J cup brown susar, 
1 (ablespnnn enmflcnjr nr urrowroat-, 
4 eup wafer. 

Stir ^ligar into hot rooked Sun- 
white Rice. Gre.Tsc •!■ rustard tups, 
pack the swcpieiird rice into thetn. 
ClhMI until hriii. Pi'f^pan- ^lur^ n.^ lot- 
lows: Pliice rriLilird pinejippte 5ind 
.synip into saucepan. Add butter or 
sulKtitutp, orange liiid, jiiiee. and 
brown su|cjiir. Brin^ to boil, slimrtg 
occasionally. Blend turnllour with I 
eiip water, stir quh 1j' Inin hot .mure, 
Ijriug In the boil ai^ain, stirrinf; ron- 
Sicily. Unmniild rit-e on ser^'ing-dish, 
surmund with ihc couled pineapple 
muce. Ctarnish witli whipped cream 
□r iert«= with Ice-creatn. 

BERRY COBBLER 

CHgtnd Lour anil Ci>. Ltd. 

Two cups raspberries, } cup water, 
1 rup suijar, 1 tablespoon lemon juice, 
Ij cups mtlk. 1 ica^on butter or Hib> 
ititute, 1 (ablexpofin exira Higtu-, J cup 
I orlr Tnby'.* Oats, 2 cfrgji, 1 tea,spoiia 
Krated h^mnn rind. 

Hlac' wa.^hcil rajipherrie?! in .S'nuropan 
with «atfT, jui-ar, and li'iiion juire. 
niid lOiit until tender. Pour into 
grii-ased ■ijvfnprnof dish. Heat milk 
M-iih »lii>ri™iii[;, i-jttin ■sui(ar, and 
Uncle Tuhv'i r)ats, and ru*it, «irring 
lre[|Ucntly, fiit 5 minuti-^. Ri'iiiin.>e frini 
heau heat in .•gfi-yiilks, mid lemon 
rind. Fold in •itiffly beaten ej^R-whiies, 
iind .'spooft mer berries Place in 
iiiiiilcrate [iven and hake 30 In 35 
iiiinuli^, 

Note! Cinned or ftoven iK-rries nr 
otin'f fruit* tnuld rrplare ra-^plicrries 
III the above retipe, in which eaui: 
iniue nl she fiuii jtiiLe rmi(d replace 
ihe \witcr and ^(iiE^nr addi^d. if necessarv. 

.STEAMED 1>ATE AND 
.APPLE PUDDING 

Warld Brand, Ply. Ijd. 

Two minee^ C'-crplu ShortcniDg, 
i-ledi tup Ermly packed (•foi.l brown 
su^ae, 1 rgj;, I rup chop|ied dales, 
raisins, or niiied Emit, I leahpoan 
grated lemon rind, \ tup water, 2 cups 



lelf-rnMiig flour, } cup (3ni.) corn- 
flour, I tea^Kton mixed spice, J lea- 
spoon bicarbonate of soda. \ 
salt, 1 medium -rise cookinj^-ajqilc. 

Place the Copha, sugar, vvaitfr, letnua 
rind, .-ind dates into xsiucepan. Stif 
until cnnvbined, thru brin^ to hoil. Re- 
niove from heal, allow lo ctKfl. AW 
egg and mix to coinbine. Sift the flour, 
coraflniir, .^ak. wida, and spice litgethrr, 
add tu uthcr iti^redietits in the sauce- 
pait and mix well, (ircasc steamer Of 
pudding-basin and plai r [Jiin slices of 
iipple in the bottom, then place fiuddinj! 
mixture no top. Cover with a fitTnly 
fitting lid <u two layers uf .t^niflsepnwf 
paper lied firmly vtiih .strinj!. Sieim 
1{ hours. Sen-e hiX with eraimy 
rn^tard nauee or whipped cream, 

THREE-DECKER FBimf 
TART 

Kraft Foods Ltd. 
{yar roll KtaTt Ready-la-BB)ie 
Cookies (vanilla Qavoredj. ^pt. cream* 
1 cup vuB;ar, 3 cups Iniit saJad (wcfl 
drained). 

Cover three bakillg-tmyS With 
jrrex^pmnf paper :ind lightly fjr*™*^- 
Slirp roTjkies as direrted fin wra]>|1«*- 
Place I? rrmkies in circle oji rAeh 
ira>". Hak,' in moderpre oven Ifl niilt- 
utes. (^iKjl a minute, remov*? from travx 
Add sugar to cream, whip until thick. 
Fold in i rujjs of the Iruii salad. Plate 
one round of cookie* on setvjr;?-I>l»te, 
cover willi ime-tiurt£ of cream and 
fruil iiiixtiirc. Repeal with remaining 
rookie layers and mixture. Decorate 
with remainder of fruit saljtd. Clull 
well before servinj^. 

FRUITY APPLE PIE 

Cligurd Luvi- and Co. Lid. 

•Sis apples. \ cup rainiii]!! ot d!at<* 
I cup water, 1 tablespoon flDur, I to* 
spoon cinnamon, j teaspoon nutmeg, I 
teaspoon salt, I cup suj^ic, 1 uncooked 
biscuiE pastry.eose, | cup melted buttrr 
or subslitute, 1 cttp Uitcte Toby's Oats, 
t cup Sour, 

Peel, core, and slice apples. Add 
r^isitl^ and uater and cook S^nt^f 
10 minutes. .Mix flour, spices, and ™ 
tablespoons su^r. Add to apples, 
stir unitl smooih, and brinj; to 
l3t>ll. Turti into pie-rasc. Ci^mbine 
remalniiij^ iniiredients and ^priitkle over 
tbe aj>pfea, Bake in hot oven IC "liO' 
iite^, reduce heat to mnderafe and hake 
■H' lit 4i mintitcis ami) crumb* a" 
liroH^'n and criJ^p. 
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AKE 




:e# to suit every tante are included, in tbii« Derlion* 
Same are plain, »onie fonlain fruits and nuU, and 
some sre dressed wilh luscious filHngw and froatings. 



Ca^RY UOUEUR CAKE 

Mwilir MuT^srme Cit. 

Tkm egg», i cup oslor niKar, 3 
ubl»poa(u mili, ZtH. Miirvillr Mar- 
ptnm, i leaspona red colorii^, l\ cupj 
icU-rauLOg OtHir. 

Bml unl.il iIillL and lemon- 

roloted, (;rad"^lly -lif'ed *uK*r. imd 
coniinup iieating uniil iiuxlurc is (hirk. 
Hfai milk and Marvillt Marffarine 
until uirllctl (do nut bnil). Mix in 
coloring. Fold sififfd floui into egga, 
ihfii add liquid ingrcdienW; fold until 
r%'Ciily blfjidrd. Pour inlp 2 gftaipd 
and fioufrci Biu. sandwrrr^-tins. Bakp 
in Bicidpnitf uvcn approxiinately 25 
minulRS. Cool. Sandwich cakes ta- 
^ih*^r. rover top wilh wbitft cherrj' 
biqiic^ir crf^m. Sprr^d ^\^ti witJi 
cherry liqiiirui crfaiii. Decorate with 
tfhol'r chrrrij^i md angrlica. 

Chftry Liqnmr Cirain: Two oancrs 
elace diriria, 2 tablespoons branidj, 
Sol Marville Mar^aniif, ^ cup evapor- 
ated iztilk^ 2 cup& siftnl icing'Sugar, 
red food coloring. 

Sciik cherries in brandy 24 hours if 
possibit. Cream Marvillc Margariiu* 
utiLi^ li|^i and fluffy, bi-sit in ewpor- 
aied milk. Gradudlljr add nilted icin^- 
ai^r, bcalinff continuously. Fold rii 
} dtdu^'ttitpoofu uf Ijnindy in v^hirh 
cberrici bai**: Itecxt MiakfTci. Plactt one- 
third of mixliirc into .lepajntc bowl, 
tint pink wilh red (utKi eoinring. Add 
2 tablespoons i^hopped cherriiis to te- 
mainiajr cream. 

APRICOT GATEAl) 

WUtf H'mjjj Ply. Ijd. 

Six cninccs butter or subalilulc, 6m. 
ciistor sugar, 3 cligi. 2oi, gFonnd 
ilniinid%, 6oz. Whiti Wings Superise 
SeU-Rsijiag Flour, macarooni, apricot 
lialves, apricni jam. 

Urea&e two Bin. sandwich-tins. Cream 
butter or nitatituie und sugar together 
tinlj] light ami fluffy. Beat in eggs one 
at a time, adding a level lablcspiwn 
of llouj- wiili «ch to prevent curdiiiig, 
Add ground almond*, then lifihtly fold 
ill remitindef of flour, using rnctal 
spoon, Dividt mixiuit' etjtiaify bciwren 
pieparcd tilts, bake in moderate oven 
25 to 3U niinul«.9 or until well risen 
and firm. Turn out, coo! on wire 
rack. Sandwich togctiser with almond 
i^feam, ipread rcmaiiKler over top and 
iddcs. Cntsh few macaroons^ press into 
odej of cake. .Xrrange apricot halve?, 
cut lide dnwn, un [op of CEdtc. Glaiui 
by bruihing with aprtcol jam. 

AlBHjnd Cream: Twelve ouncis Scing- 
litti, 6iB. Initier or aibuttule, 2 lablr- 
■Pooos milk, few drnpt almond essence. 

Ufani sifati iciint-suf-af iof>ctJ..'r 
with lightly softened butter or substi- 
tute until light and flufTv. Beat in milk 
ind aioiee. 

mmy muffins 

Sanitariztm llrahk Faod Co. 

Two cupi flour, -t leaipooM bakine- 
P*»-<fcr (or tBc wK-rabins flourl, pbich 
•»". * enps cnuhed Weel-Bix, % ™p 
efcopped wabiuts, 1 egfi. i cup boocy. 
b«,t^ ""^ ' Uble^Mon melt^ 

Mil the lifi,^ n^„,^ 1/i.kins-pr.wdcT, 
™ alt together, stir in Wcet-Bbi and 
■•^oiiti. Combine beaten ceg, honev 
™ak, and nielied butter; sttit Ln mill 
Z% fill into Rrcased 

mmiJi^tUM, bake in lim nveq 2(1 ,o 
^^mnutcs. Serve «iih honey buiter- 

irJ!!"^ B««erbaUs: Cream 2 lable- 
c^t - t9b!e,poo™ can- 

B-U «nd add a ILiil,. ifmon juirc. 

mtn ball,, chill until fir™. 

Tkt Aaitnlion Womo™', _ 15, 



DATE PINWHEELS 

While WiTi!<s Piy. Ltd. 

Two cnp* White Wings Superise 
Self-Rawing Flour, i Icaspoon salt, 2 
dcs9erlspoam bullcr or substitute, \ 
cup milk, tko. dales, j ciqi bot water, 
rind and juice of stuall Ictnon- 

Sift fiour -md .(all tngetlicr. Kiib in 
iiutter Of substitute, mix to .mfi dough 
with milk. Knead on floiured board, roll 
out to rectangle approxiinately I5in. 
It lOin, Soften dates with hot water, aiid 
juice and rind of lemon. Spread date 
mixture on dough and roll up as for 
jiwias loN. Cut into Jin. pieces, place 
cut side up in gn'ised patly-pans. Bake 
in hot oven 12 to 15 minutes. This 
mixture milkes about 18 pttiwhcels. 



FEATHERWEIGHT SPONGE 

While Wings Pry. Ud. 

lllree large eg^, 4o2,. castor sugar. 
1 cup White Wiugx Supcriie Self- 
Raising Flour, 1 (dessertspoon butter 
or suiratilute, 3 tablespoons water. 

Put eggs into bowl togt'lhrr -wtib 
ragar, beat luilH stiff (aboiii 10 min- 
utea). Lightly fold in sifted lluur. 
Gently heat water and butter or sub- 
stitute until butter is raellrd. Fold 
li^btly inlrj other ingrctSients. Bake in 
two Tin. sandwirft-tins (wlticli have 
been greased and lightly dusted with 
flour) approximately 20 minutes in a 
moderate oven. 






AI'HIl.OT GATEAU: Combinolion of thr ftamn of almond mi opriMH 
fclepiiJ iBfll in thU eakif modv. with Whilr Wingi Siiprrhr- Flnur. 



PUMPKIN FRUIT GAKI; 

White It'.ngj Piy. Ltd. 
Fitur ounces bullcr or substitute, 4(W. 
castor sugar, 2 eggs. 1 cup warm 
mashed pumpkin (preferably steamed 
to keep drj), 2 lablejpoons golden 
ijtiip. «™. White Wings Superlse 
Self-Raiiing Flour, pinch silt, I tea- 
spoon mixed ip'«, 12oi, mixed fruit. 

Gream butter or substitute and 
sugar well, add eggs one ai a time, 
beating well. Fold in mashed pump- 
kiiu .Alternately foW in sifted dry in- 
Kredient,! with golden ^ycup and fruit. 
Grease 7in, x 11 in. Eamin^ton-tin, line 
bottom of tin with grcflsed paper, ^akc 
in moderate oven approiLinaldy 1 
hour. 



SPICY CHOCOLATE B.\«, 
.lidRttiirium Heaith food Co. 
Half cup rnisbcd Weet-Bi3r, \ cup 
golden syrup, 2oi. butter or margar* 
inc. i cup boiling water, I egg, \ cup 
llonr, I lablcKpoon cocoa, 1 teaspoon 
grousd ginger, 1 teajipotm bicarbonale 
of soda, pinth gnHmd dovta, pincli 
salt, lemon icing- 
Place cnisbcd Weet-Bjx, golden 
syrup, biHlcr, jintf bciliiij; water in 
bowl, add egg. anil heal well. Sift 
together the flour, eoroa, ginger, soda, 
cloves, and sail. Add to Weet-Bis mix- 
ture, stirring all the white. Fill into 
grpiwi^ loaf-tin, bake in iiicjderalc 
oven about 2.^ mimilcs. Allow to tcwl, 
lop witli lemffli.flavotwJ icing. Cut 
int«» slicc{i to rtcfvr. 



WAUrtJT CINCER CAKE 

wrra wiiisKv icwg 

II-', 'hi,: l-l'in^.t Pty. Lid. 

Four ounces walnuts, 1 tablespoon 
sugar, 3 lablei|Kion5 whisky, 6<a. butter 
or substitute, (kw, castor !iugar, 3 laij;c 
efigs, 2 cups WMte Wings Plain Flmir, 
3 teaspoons baking-powder, pinch salt, 
4oz. preserred ginger, ^ tup milk. 

Mince walnuts, add 1 tublc.sption 
sugar and the whisky, and allow to 
stand J hour. Cream butter and sugar, 
adil eggs one at a time, beating welt 
after earJi, Sift ftour, balling-powder, 
and salt 5 or 4- lime.<i, add half to 
creamed mixture, then walnuts and 
miik, then remainiiijit flour and finedy 
chopijed ginger. Put in paiper-linct! 
and gtea.'iisd Rin. cake-tin, bake in 
tnodcrale oven about 1 liour. Decorate 
with walnut pieces and preserved. 

mJN€HIE BARS 

StinitflTiiim Health Fond Cn. 

Two oimcci butter or maT{>arine, ^w, 
■iHt^ar, 1 egg, ^ cup golden syrup or 
treacle, \ oip milk, 2 euj» Hour, f 
tra.'ipQon bicarbonate of floitta, 3 tea- 
spnons baking-powder, pindi salt, 1 
cup chopped date!!, \ eup cbopped tiuls,. 
j cup eru^hcd Vi eet-Bix. 

Place butter or marj^ariuf in b^sin, 
rreaiii together with iitjt.tr, add lieattm 
egg; mix well. Add the golden syrup 
or treacle and milli. Fold in the well- 
sifted (lour, soda, initing-pawder, and 
salt. Liajiily add chopped daie.is nuts, 
and Wect-Biit; tnin through ii^kily. 
.Spread into greased .vbaliow lamingttm- 
tin, bake in moderately hot oven 10 lu 
13 minutes. While still btrt, cut into 
finger leniithi about 3 x Ijin. Serve 
cold and ice if desired with little Icoion- 
flavcvred icing. 

ORANGE SdURPRISE CAKE 

Stinitmiuni Health hnod Co. 

Four ounces butter or maxgarinc, 4oi. 
sugar, 2 c^-yolks, 3 tablcspoom orange 
juice, rind of t orange, 2 tablctpoons 
water, 6oi. Klf^raiiuig flour. 

Cream butter and wgur, then beat 
in egg.yolks. Add orange juice and 
water. Lastly fold in sifted flour and 
orange rind. Place in well-greased ring- 
tin. 

Topping: Two ej^.whites, J cup 
sugar, j cup coconut, 4 Wcet-Bix 
^iigblty crumbled}. 

Beat pgg-wliites untii stiff, then 
gradually beat in sugar. Liutly fold 
in coconut and W^eei-fliit. Place on top 
of cake mixture, bake in moderate oven 
3 [J minutes. 

GINGERBREAD 

Majviilr Mt^rgarint Cfi. 
Fcnir onnees MarviUe Margarine, 4ox. 
sugar, 2 eggs, 1 tablespcnn goltfcn 
syrup, tkti. sclE-misit^ flour, 1 teaspoon 
cinnamon, 1 teaspoon grt»tmtt ginger, ^ 
cup defecated coconut, J cup warm 
water. 

Cream Marville Margarine and 
.lugar logclhrr in basin, lx"ai in egg* 
and gnlden ^'rup. Fold in sifted flour, 
i-.innamon, and ginger, add coconut and 
water. I'nur into grtascd tin, spread 
wilh Lopping, hake in moderate oven 
about 45 to 50 minutes. 

Tof^Hng: One tablespoon Marville 
Margarine, 2 tablcspoum flour, 2 table- 
spoons brown sugar, ) .teaspoon nut- 
meg. 2 tablespoons chopped ginger 
(crystallised nr in syrnp), j teiuporai 
ground l^ger. 

Rub SlArville Margarine into flour, 
add remaining jngierfienlK. 

Cortinued on page 27 
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Continuing 



CAKES 




FIESTA CHOCOIATE CAKE 

Whit/ IVmgt fly. tJd. 
Sii mioci'S While Wings Superisc 
.Srll-EUi^iug Fluur, pinch siit, 't talilc- 

Iiutirr or Kubaituie, 1 tablespoons ratp- 
brity jam, J cup uiilt, 1 ci»i;, 6i«. 
tirowp frUi^nr, 1 rc:iKpfina v,iniila. 

Sift Itwir siilt. hli'tit) (-(K.oa wiib 
Ewifing H',TTrr m MduL^pii/t, add buEtcr 
and niult, add rnsptit^try jaiH, 'I'heu 
adil nil'' mil wliislt in ihi- pgg. Add 
nigar tfi flmir, stir liquid iiilu fiour 
rninlUfT mLiinj! ligtilly and llioruuglily. 
Add vaiiilJa. Puur inlQ gi'fii-'itfd and 
paptr-lint'd 7iti. landwitli-iiii, Uakc in 
niodrralr ovi'n 30 miniircfi. Tap and 
nil with niodu nun t rram imd spriiiklir 
(np with grated rbwolatc. 

Mofia Rum Cram: Two ounces 
biifrrr ttt ^utsiitutc, 4™, ieing- sugar, 1 
dutfcrbpcon runi, 1 LaLl^spoon Locoa, 
approiimalcly I lablcspoon milit, } 
teaiipaaii vaaiila. 

Crruin buliri as Sub9tilulc well, 
gncliially add nfti'd king-sugur and 
rum. Add Jtofl milk j^indiiaily, 

ihrn add v;ui]lli^ essfiit-c and brat t° 
lifhi HulTv conristdnc)'. 

LEMON TREASURE CAKE 

Whiti ll'tn^.i P(v. 

Twcivr nuncej White Wings Supcrisc 
Sclt-Riiiving F]our, iyti^. butter or suh- 
ittliite, 6ijE. ciiAinr fiugar, 3 i cup 

lemon juice, i tnp walex, i- teaspoon 
lall, grafH rind of I leman. 

Sift flour and salt, add water to 
Icmaii jtijciT. Bt'.ic hultut or siibstilur<e 
313/1 sn^r togf-tfitx, thr.n add Icnioit 
rind. Add nnc ai a littii', hcauns; 
w\\ aftpr i!ai;h adtjiiion. Add tiiiuT 
and lifiuid aflci-hLiidy. Bcal logethcj 2 
miIJ^ll(^, Pour minUirf tutri * greased 
Bill- Mndw'iih-tiin, Isitc in mm^i'inU' 
tn-tn 30 to as minulL-s. 

LcDi«n Crtani Cbccse Frnsling; 
Orraiti fofffticr | eup hulier tir sub- 
stituie attd one iai. padcei o[ cream 
rheRH>. Cr^uallv add 2 tn J eups 
sifted purf king-suijar. Add I Jabk:- 
sfxmn each jjrati'd Irmrin and orango 
riiid and t lableBpooit each luiinin and 
urangr j.iice. He;,, light and 

fluR) ftpre.iil uviT rake, dt-i oratc uiiii 

PEANUT BUrrEH DAINTIES 

SAKUmmm Hunlik Fund Co. 
Sii ounces hmicr, 3i», suBar, pinch 
2 SoE. Hour, i etij, „,!]|,, 3 
Sto"" l»»l'mg-p»wder, Bcita Peanut 

Ocatu butter asd sugar together, 
lirai in (all and egg* one at a time. 
*oltt ni ahfd IJnur and milk rtitrr- 
'"Itcly. lastly add lj;tlcinl.-powtl.T with 
niinunuiT, uf iiimnK. I'iice 1 tffiuwioii 
<M mjstuir ill biw fil lightly gim-rl 
PMiJ-tms, add ,i,ull tf.wpoon Hutu 
remm Bimer lo Pj,ch, t|„.n rnter with 
an.ithrr sp,iodEul „f cake mixtiue. Baki- 
P """irrate <iven 10 to 15 miiinlrs. 
i-ool and lec n^th the folbmnft: 

teui^; C:nnihini> 1 nup siJti^ icint.. 
wgnr. 2 iiKspoatiF Bi-ttj I'Biniit Butter 

.."■"'P^'Jri melted Initirr, and litilr 
Z SPIT'"' "^"It'S. spritjklc wiih 
one large litiB-cake. 
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FAariLY vnmr cake 

Il'wrW Branrls ply. Ltd. 

Sii uunves i I pjekcd cup ) br4)wn 
!4u^ar, 2 eggs, Kr^Ied rind of 1 orangR 
nr lemon, iai. self-raising fliinr, Mr., 
plain llour, I Icahponn sail, 1 lca«pnnn 
spire (op(ioiiall. io7.. Copha Shorfrn- 
ins, i cup milk, IJlh. mixed fruit, J 
tcaspooD bii-jirbonate of sod± disiiolved 
in I lablcsrHKjn milk. 

I'ijcc tirouii vu(!ar, eggSj nran^ie rind, 
and hall the silirtj dry ingredients in 
hiisin. Mcli Goplia (il should he only 
lufeewarTii; aiitl add milk. l\nir on (u 
ingrcdiunt« in basin, bm ,'l niin- 
iitci. Adil reniaiiiiiiji dry ingredicDts, 
Iruit, aiid bicarbonate f>f soda, and mix 
thoroughly. Placed in gre^iiiect and 
lined 8in. cakc-tiii, liake in iiuKifraic 
ijvcii li to IJ hourj. 

nONEY FIG CAKE 

Four ouoetii butter or substitute, 1 
tablcspoiin honey, 4oz, su^r, 2 egg&, 
3 tablespoons loilk, 8oi. While Wings 
Plain Flour, 2 icaspoom baking- 
poVrder, -\ tr.ajpn»n sail, 2o7, chopped 
%s, 2eri. hl^nehcd almonds, ha, 
riU<siiis. 

Cream hirlter uf suhstimre with 
honey and imgar, add unbeaten eggs one 
ai a time; add iiiilk. Mi?s raisin.i, figs, 
choppal almond.*, and a bltlr nf ibc 
flour. Add Ut mixture alternarely with 
sifted dry iiiari-dienta. Turn intu 7in. 
ftreafied tin, bake in niodenite ovcti I J 
to 1 ; hours. Allow to stand in tin 
5 minuEfiii before ttuninff our. Leave 
plain or raai with almond-flavored 
iriii? anrj dfrwate with fifp. 




PEANUT BUTTER WIllRUS 

Samlaihim Heatlh piiftit Cn. 
lim eup miEk, 2 tablespoons butter, 
io«, yeast, i tablespoon sugar, 2 table- 
sptionii warm -water, 3 cup* Hour, J 
iraspiion salt, I egg, J cup Eetta Pea- 
nut Butter, \ eup marmalaife, extra 
.'^iijgfar. 

Staid milk anil add biiiter, allow to 
midt_ t.'nirnblL- yeast imo small bowl, 
stir in aigar and warm water. Sift 
fltuir and sa.li into basin, add pb:.i;, 
yea*f mixture, and liuiter and milk mix- 
ture; m\\ well. .'ict doujth to rise 
(rcjtiei'fHi) in ivsrm placf! irfiril doubled 
ill bulk. Then ttini out on lo floured 
board and knead wfll. Roll out to iin. 
IhiclLrteii, spt-cad with Btjlla Peanut 
flutter and tliai'iiuilade. Roll up, rut 
into lin. pieces, Pluce in greased slab- 
tin, cover, and allow to rise 5 hoiii in 
wsi-m place. Bake in nirjdenitely hot 
o-^'en 30 to 35 miniit't^s. Sprinkle vviiJi 
sugar while warnt, 

HATE AND COCONUT BREAD 

White H'tnfi.! Pty. Ltd. 
Two ounces tfatc^, loz, butter or 
sub.stitiite, 4 lablr.iipooitt boiling water, 
•tlor- While Wings Plain Flour, pinch 
saJf, 3oz. sugar, 1 tea.spoon baking- 
powder, I Joj, desiecaied coconut, I 
nnall cj^. 

Chop dates and put Snlis baw] with 
butler or lubstiiute. Add boiling water, 
stir until butler i,* melted. Mix in 
flour, salt. iHgar, baking-powder, aod 
roranut. Lastly, add welt-beaten egg. 
Bake in j^rca^cd Joaf-lin, approximately 
8 X 4in., in moderately hot oven 
about .^5 tninuH!s. 





PINEAPPLE CUP (iVKES 

Snnilaittim Jlrgllli Fiutil (.,<. 

One rup crushed VVeel-Bix, |rinch 
biLarhnnate of iuda, J cup miJlii, 2cre. 
bulirr or inHrgarini-., Sor. sugar, 1 eg^, 
2 lablchpooiu hnnpy, J eup draiiieci 
crush cd pineapple, 2 eups Hour, pinch 
salt, i teaspuons, habin^-powdrr. 

Plate emshed Wet-t-Bix in ljusin, add 
suda and milk, and allow to stand. 
Clrmun butter or inarRartne with stigar. 
giadiiallv a4d bratra <.gg, honey, Wert- 
iiii, am milk. Stir in the pineapple, 
.lifted flour, salt, and baking-powder, 
mixing evenly. Spix^n into deep, 
(trpsed patty-iini, jElling only twn- 
thirds full. Bake in mixieratply hot 
oven 15 to 20 minutes.' Serve wann 
or cold. 

BANANA LOAF 

ManiilU Matgatitu Co. 

yuarter pound Marvillc .Mat]53rint, 
3>3r[L. cup castor sugar, 2 eggs, i cup 
raisin,!, 1 cop glace fniils (sueh a.~i 
piacapple, apricot, r«l anti grcco 
chcrrirs), fj eups .wlf-raising flour, i 
teaigjoon einnamon, pinch nutmeg, ^ 
ioip chopped nuts, 1 cup majihed 
bananas, j.mi, nuts, and gia<!c fruits, 

f.rp.nm Marville Margarine and 
iiigar nigcther, add eggs, and heat 
well. Fold ill raisins and glace fnjju, 
cut into jin. dice. Sift' flour and 
spices, add nuts. Add tJry uigietiienti 
alternjllng with uiaahed banana. Pour 
into greased x RJ x Sin. loaf-tin. 
Baltc in moderalie oven 60 to 70 min- 
ui!3. When cold, brush with jam; 
decorate with nuts anti sjlaoe fruits. 

Continued on page 29 
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Marmite gives a subtle flavour 
lift to dozens of dishes. Add a 
little to soups, stews, gravies 
and broths. Stir z leaspimn into 
hot water to make a tasty hot 
drink. Spread very lightly on 
the morning toast and school 
sandwidies. A great appetite 
builder, Marmite js espcciaUy 
good for youngsters - makes 
them. hungry as young lions! 




wonderful 

dishes 
from these 
two famous 

foods 

'Sfiopping Index" for page numbers of rea'pc;;. 




Sanitarium Peanut Sutter* 

brings new flsTOiir and golden 
goodness to savourie*,' snacks, 
sandwiches. Made from choit* 
est, plumpest peanuts, fairly 
barscing with energy value! Two 
deieaable types: the faipilia'' 
smooth and new Crunchy, stud- 
ded through and through vifb 
munchy peanut chips. * iTufW' 
a* Peatmt Paste in same Slates. 
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CAKES 



ORANGE FirnCE GATOAU 

Marvilli .i/BrfiflUFJ.- Cii. 
I itur ouncfs Marvillr MarjiarlnF, 'm/^ 
Bnur, 2 Icanpooni bakins-ljovvdtr. ftSu?- 
i-iiliir sugar, piiicli salT, S eable'tpooiis 
riiilk, 2o/. inincei pceltd fn-sh orange, 

Riib MuTutle Margiinnf iimi siltixl 
lltBir iiitl Ijaking-iwwdr.r. In ir|)araLc 
bowl mix <ujiaf, Mil, 2 tablntijufim vi 
the nirlk, and ■jraiigf. Add to inn 
mimiiic (do not bmi)- Gradually 
rain in hcjtral f.K!^ sinri rtifiiiiiBiiif! inilk. 
Pour inCiJ ^ ;irc*"iiod aiid HoiirE?d 7iis. 
tandwich-iiiu. Bakr in modErati: avm 
25 miniitts. t'«(il. 

Oniigt Crfam; Fuiir ounces Mar- 
tille MaTi;arine, 4oi. sifted icinsf-sugar, 
fresh nningr juice, 2 labliisiKiDDS nwicd 
tliikcd almonds. 

f^n-iiiii Man'ille MaJ^riii* and sifttd 
jr inj;'Sugai; add sufficiimi orartgc ]iiitc 
to Hcnd 10 tight nramy consstcncy. 
I.isp m sandwich rakes togr-tbpr and 
rj^viT sides. ConT. sidrs vHlh Hakt^d 

Oran^t Fudge Icing: Onp and n Iwilf 
(luiif.n \larvi[(f Margarine, Z<n!. raitor 
^uga^, 1 1abl»ipnotL watin*, &oz. icing- 
wfvor, orani;t juict^, orange coloring. 

Mis Marvillf MJ^(larilll^ r,iiH>i 
?i]gur, and iri ^allr^■patl: lirin^ 

?]owiy in tmil, S\lt in sifti'd kir^g- 
Siuear, mix ivdl logctht'r, add UHI*r 
orange juice and U-w dro|i=; of ufaii^i' 
foluviiig. Allfitt- 10 ciK)l hrFoTij ■ipn^ad- 
inj on lap ni ™kf, Miirk across Frnni 
Mdc to sidr- wilh knifr;, 

PEAMIT DATE CAKE 

Ctig.ini /.Mr and di. Ltd. 

Fmir (lunccs bulter or ^uh^iiiiule, | 
cup mgar. 2 small j^k-,. J (easpoon 
vanilla, I i^p srlf-raLsmg Boxir, | cup 
L'iH!?cTDbj'i OaiB ^em!£hL*^d finely wiia 
toUiuR.pin or placed in electric blender 
a lew wccHielsi, 1 teaspoon tnking- 
|H)wder, pinch saSt, j cup milk, i cup 
(latcn, gra(cd rind { kinoiv. 

PeanuL Toppinj;: Thrrr dtaatTt- 
gwojii brOHTi tfigxr, 3 Isbleaptsajss 
ffftur, 2 dciscrt^iKins pranul butler, 
cap toarsely cJioppcd peanuts, 

IVcpare lapping first: C.umbine all 
il|^trdJ^^1ll. mixjrtc »j-tl. Spread over 



• Betly Dan' 
Irarv, oj Clif- 
lard LacF Co. 



»»■ «.[ pB«td 9 X 5 X 2in. loat-iin. 
■-rejini !)Litter Of lubsiitute with sugar 
■md vanilli, add egg, one ,,1 a iin,=. 
tieatuig af,^,. ^ridinrm. Fnid 

ra Silted iour ^U. baking^pot.der, rmd 
rmsli<^ Uncle Tnl.v-v nM^ alter. 
m^! 'Vi-.miJli. rW,: bail „fce 
^ Ure ,„ tr^. Add <iat„ and l,.n,„n 
nnd ,o reuiauider of mi^uru, fill imo 
iiiiijul^'" " """^'-'""^ oven K (□ ^ 
Omit pfcinut topping. 

-g.'^r;J'Z.r" "'^''^^ ^-"^'^ 

I X? T^PPine: Pee] and graie 




LEMON CREAM DELIGHT 
CAKE 

MfiTvillf Mar^QTinc Cif, 
I'jakvj Two eggs, pinch Siill, 5 cup 
sugar, J cup sfU-raising Hour, 2 dtsscrt- 
¥ipocm5 cornflour, ' cup luilk, Iol Mar* 
vilfp Mar^rine. pinch bicarbonate of 
soda, vanilla tsiscnce. 

lit-al cgg-ivbitcv and »»lt Ultli! light 
and flully. add sufj-ai. brat until jugai 
diatfK-cs. Add i'gi|;-y(dks, Ihmi imiil 
blendrd iniu tiiirture. Then luld in 
Ihi- fiwnr and cumlloiir picwiouity 
sift<^d together J times. Brtii!; itkitk. 
Murvillr Margarine, aiid soda in phr 
boil. .ind wlien boiling an<^ (rcithy 
fold lightly into rake miiture, adding 
Few dji*p?i ul v:\iiilla fiiiiieJU**!, H^kr 
ill f>rcji.ied rei-ens-iln m moctirnilr nvrn 
abriui 20 tniiiiiit-q. 

Leiiion Filling: Throj-quart» cup 
su^r, \ cup water, 2 dessert^puoos 
cornflour, !iltlc milkj loz, Marvillr 
Miirearine, 1 eg|;-yojt(, juiec and rind 
I lemoii. 

Briixg sti^.ir iLod water ro boil, 
ihirkeu vvilb the ciinifitjiir, which has 
lireii mised tn nnnolh paMr with little 
riiilk. Whim i-ooleti sliiihtEy. add Klat- 
villc Mar^riiie. heat iii!i,> mixture, ilieri 
add I>raieii e^g-yulk and billy grated 
lemon rind and juiic Bi-al wrll tn 
blend LitKredientji llitrrtiu^hly, >jpq'racl 
evetily into rerr.ssi of I'ake. 

Cream Killing; Three nnnfa Mar- 
vilJe Margnrinc, few drops vanilla 
essence, { cup sugar, boiling water, 1 
laiilcspofin Tuilk, com cereal. 

t'l'cain MarvHle Margarint-, adtl 
ianiUa aiid iufjai-, then add vnfririciu 
bulliiis water fa littlfl- jit a lirn4'"i rn 
dissolve suRar. When creamy ;in(l free 
from sugar, gradually add ji rable- 
spynn of milk (prr-irrnbly taken from 
lop itf liotili-; to give inixnire IibIh, 
creamy texture, 

Willi lipamlB of broad Itniff, plaie 
caki- <in 10 isfieet nf grcLisc proof pa pet, 
npread layer rjf creanT [noL [ckj thickly) 
rooiiid sides o( cake, Tliwi crush I nip 
of corn ct'fcat and Icavp in heap bfside 
cake. Gently (uru louiid, pri.'!Kirijr 
evpn layr of mm cereal round 
of cflkc. Plate rcirta itiing cri^am filling 
intn forcing-bac;, deeorair nf cuke, 
and liniiili it i-jfT hy placing glace rherr^' 
in rcntrc. 

POSTMAN'S KJS«m:K TAKE 

l(7iif.' Il'iiij;* /'(-,■. Ltii. 
Eigbt uunccs White Wiu^!^ SupcriM' 
Relf-Rauing Flour, tOF. butter or iiih- 
tlitiile. 407. ciistor sugar, 2 e^gs. ^anillii 
ev^ener. uiilk to mis. 

Cr^anl btitt^r or subsllliUr :iuH 
sugar, ad{i iggs one at a lime. Add 
sifted Hour, essence, and enough milk 
to give drijpping consistency. Pour 
mrnturc into grpaacd and flouriid Bin. 
X 4jn. loaf-Liu, bake in moderate oven 
alHvut I hour, .\llrnv lo cocvl and trim 
tu vhape of a parcel. 

Glaec Idfflg: One pound icing- 
sugar, about 6 tablci^puaus warm water, 
coHrc essence (lor coffee icing), 1 
tablespoons cucoa (for chocolatt; icing). 

Si^ve icin^-^iigar, add water gtcidu- 
ally, and mix m ^miuoth coreiislenry. 
Take out 2 table^piKms white iring, 
place in small basin nrady in pipr 
words of a jfrwiing. For I he .string 
to tie parcel, add a Utile coHee essence 
to another 2 tablespoons icing, mixing 
well and adding a little more iring- 
sugar tu abiain corfect cunslsicncy. .Add 
nboul 4 tablespoons cocoa lo MhII! of 
icing, mix until smoodi. adding more 
lifjiiid. f:uii( cake niih choeuljle iciug. 
Wlicn firm, pipe on gristing and string 
with whlii- and mBl-l' icing. 
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HLST FOR C4KE-MAKERS: Blor.k ckoroJaie. melted orrr hni Hrcter 
nrrff Irickh'd orpr xofl Afttrrit'nn-typ*^ ^tattinff* as ahdtpit tltntvf. aefii.i 



pulp 
'.spfitin 
lea^pnflti 



BELCL\.\ Bim 

MarviHt M<iJgatinf Co. 

Four uiinces Marville Margarine, 4mt, 
mgar, I egg. 4o7_ .seU-riiising Hour, -loi, 
plain fSaut, S blanched almonds, S 
glacr ehcriie^, Man,'ille Icniun cheese. 

Creain MHnille Margnrinr and 
.sugar, add egg anti sifted floiin. Spread 
one Imlf of mixture into gr'ra^<ed Bin, 
saiidwich-tlti, top with Marville lemon 
cheese. CuVei with remaniinK mixture, 
decorate with split ^ilmouds and cltl 
cherries. Bake in nnoderaie oven 25 
minutes. 

Marville Lemon CItneHt: One ounce 
Marvillr Margariae, \ v.up sugar, I 
beaten egg, riuti and juice I lenion. 

Melt .Maiville Marsarioe in lup of 
dnuble-hiiilef, add sugar, qjg, rind and 
juice of b*m(iui. Stir witli wooden 
.s]>ti(jrt over b[>t water. The mixture 
IS thick and transparrfut when rooked, 
CIqoI l>efore luijtg. 

LIGBT FRUIT CAKE WITH 
CRUMtlU: TOPPING 

ll'ivW Hrantli I'ly. Ltd. 
Four . ounces self-raising flour, 5oz. 
plain ftonr, i tcasptron 5all, J teaspocin 
hiearbonate of soda, fitw. brown liugar, 
2 egg.s, I lea.spDoii m«rd spice, fio/, 
milk, 'tui. Capha Shortening, lib, 
mixed fruits (weh ai niidn^ sullanai,, 
peel, cherries currants, and glace 
fruits). 

Sift fluurt and euti into hiisin, 
divide in two. Place hall in ."icpHT- 
atc basin widi sugar, eggs, anti milk. 
Chop the Copha roughly, and melt 
in a laiiccptin uver jjemie hrai (it 
must hr only wann). l\nir into the 
ha.iin with other ingredietiis, and Ijcal 
J minulei (-Ep«rd 4 on electric mixer). 
Add remaining flour, sifted ^vith sotis 
nnii spice, and fnld in the fitiely 



chopped inixerl fmitfl. Cj'oinliijJe 
evenly with wootlnn spoon. Plscc into 
Rnjased aad flontT-ct slnb-lin !' x S x 
l-iirt. or nn B x 2Jia, ^luarn or rouiid 
n'n. Spiinkli^ dipjihii; rvi-nly over .sur- 
fai r. hake in liately moderaie oven 1 
bfiui f(»f jhallijw tin, or 11 hmt\ fur 
deeper tin. 

Crumble Topping: Four and a haU 
tablespoon.'^ of self-raLun^ Hour, y tea. 
!>pni>n cinnamon or mixed iipicc, Zos. 
Copha Shortening, 2 lablespiHuts brown 
sugar. 

5iift ftell-raising Hour intu basin with 
spiL-e or cinn;imi.ui. Rub In CJopIut, 
then add brtiwn iusfai'. Sprinkle over 
top of cake as directed in above 
recipe. 

SELF-ICEI> PEANUT SQUARES 

Sanilmum lieallh rnm/i 
Topping: llii'ee lable^joon^ brown 
sugar, 3 tablespoorLS flour, 2 lablr- 
spoonii Betta Fcanut Butler, i cup 
coarsely cbupfied sailed peanuts. 

Cake Mixture: Two and a hall 
ounces butter or margarine, i rup 
sugar, 1 egg, I tablespoon Helta Pea- 
nut Butler. I Clip milk, 2 cupi self* 
raising tlour, j ie3.s{win salt. 

(Inmbinc brrmn sugar antl flour, 
nork in IViia Pe.nniil H niter, mix in 
called peanut.s. Spread mixture over 
base -if sselt-srea.wd slitb-lin. t;rt.\iri 
buiiei ui mai'uarine with sugar, adtj 
egg, heat well. Blend Bi-iiii Peanut 
Butter with milk, Juld into L-reamcd 
ini.<iure alternately with sflcd flour 
arid salL Spread over peanut mix- 
lur*' In tin, and bake in modrriitc 
oven 35 tij -f.j minutes. Turn tjut 
iin tu eake-rooJcr, leavjiig tninch).- 
peaiiut layer uppermost. When ctjid, 
nit inro squares. 

Page 
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8 IMPERIAL WAYS TO ADD 
EXCITEMENT TO A PARTY 

Clever, thrifty dishes for family gatherings ! Quick ideas to help a party go! Impenal has them all! 

9 ' ** 




IMPERIAL SMORGASBORD Open sandwIches of 
Imperial Camp Pre , salad and gherkins. Add 
taslv balls o( creamed Camp Pis and rice. Mm? 




IMPERIAL PLATTER Mix slices Df Imperial Ham 
DeliiB, Devon and Savoury Loaf for a tasty cold 
platter. The horns are filled with cream cheese. 



SPAGHETTI IMPERIAL To 16 oz, Can Imperial 
Vegetables A Meat, add 2 tablespoons tomato 
sauce, heat, and spoon over hot spajhetD. 




FRANKFURTS IMPERIAL Make Franks a feast! 
Stuffthem with mustard-flawouredc:reani cheese. 
Add wedges o1 onion, tomato, and gherkins. 



PINEAPPLE SALAD IMPERIAL Sllces of pine- 
apple and cheese add flawour to this tasty salad. 
Meat is l2oz. car o1 Imperial Luncheon Beei. 




IMPERIAL BAKE To 16 o^. Imperial Vesfltables 
A Sausanes, add hj-eadcrumbs. grated cheese 
and dots ot butler. Balte 15-20 min. in mod. over>. 




IMPERIAL GRILL Sliced 12 OZ. Can I mperial Turn , 
Top with cheese or pineapple and brown under 
the griller. Serve liot and tempting. Delicious, 



RICE IMPERIAL Saiits carrots, tried onions, 
ctiopped celery in a littfe butter. Add 8 oz. can 
0' Imperial Mushrooms. Serve hot on fluffy rice. 



CANNED FOODS 
AND SMALLQOODS 

Indude these impetial favourites 
on your shopping list 

Canned Meals; Camp Pie; Luncheon Beef: 
Trim; "Hamper" Corned Beef; Lamb Tongues: 
Vienna Smoked Sausages. Canned Ho* 
Meats: Mushrooms; Vegetables and Meat; 
Irish Stew; Vegetables and Sausages; Vege- 
tables and Steak, Smallgoods : Bacon; Sliced 
Meats; Corned Beef; Frankfurts; Devon; Ham 
and Chicken; Windsor Sausage; Porl< Ffitzand 
Beet Fritz; Pork Girman and Beef German- 

The Auitmlian Women i WttliJT ~ A(Kjl IS, 1**^ 
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SAVORY COCKTAIL 
BISCVlTSi Critp «■<! 

World BrandM Capha 
thon^nin^ and topped 
Milh fruity rhulney, iher 
are ideal coclaaii fere. 



BISCUITS 



9 Sweet and savory biecuilg — d&iaiy 
varieties to serve at coektail, afierDOon 
lea, or supper partieB and gultstanliiil 
biscnits to appease sfler-achoot and play- 
time appetites are all in this sectLan. 



CARAMEL FRIIT CHEWS 

Clifoni Lave and Co. Ply. Ltd. 
Two owitts butler or nibstitolc, i 
rap knwa ^f[3r, ^ cup sdl-rai&iiig 
Seta, (HDcli jalt, i cup Uncle Toby's 
0»u. 

Tuppiog: Two cggt, H cups brown 
nigir, 4 tiibteipoom flmir, I (easpooD 
bilang>powdcr» | cup dliopp«d crystal- 
iiicd cbcrric.5, i cup dropped walnuts 
or tniied nuti, i cup deuc^atcd coro- 
nutf f cup Uncle Toby's Oat^ 

Cream butter and bniwn su^^r in 
huin, Work in lifted flour and salt and 
Undx T&hy*5 Oats^ Press into greased 
ilatHni 7iii. x IQtn. Sake in tnodernte 
ovm8 10 ID iriiAuli!«. Pr^pnte tapping; 
Beat egp with brown sugar. Mix other 
ingtcdifiiti iQgriher, add !o egg mix- 
lurr. Spread over {nundarion miiiurt, 
rHunt to oven, bate Tuj-lher 35 to 4f) 
Jrasaitk. Cool on rakp-roolcr, cut into 
Bngiirs. 

CHOCOLATE ALMOND SLICJ: 

World Brands Ifty. Lid. 

Four ounces iciag-<tu]^ar, 4 fabltr- 
^loons cocoa, Sot cailk codec bijnuts, 
oDi, Giplu tborteniug, ioiL. plaia cake- 
cnunbi, 4oi. ujlor suga^, Zor. marai- 
pu meil, 1 e|g, 1 lablespoon cocoa, 
I nblcsptwn ihciry, I tjtb-lcjpooo 
chopped chcrrie!, ginger, or nuts, 
dweolale decurettts. 

Place silted icing-sugar anti 4 taljle- 
ip«Hii Cocoa into i>»in. Break or chop 
bitcults into small piecM (do not 
(niih) and add to basin. Melt Cophn 
over gcntie heat (mutt only lukt- 
^arai), pour bto baslo, and combine 
niiiiure. Spoon into greased md piipcr- 
lini-d 7in. square tin, cliill. Place r*^ 
mjining ingtedienii into bisin, mix 
evenly, fresi on to rhocolarc mixltirp, 
iptinklc with rhocolate dt-corettei, and 
chil! until firm. Cut into imatl squares 
and lerve with coffee, 

OAT COOKIES 

Cliford Lm>t and Co. ffy. Lrd. 
One and a half cups Uncle Toby's 
Oai^ ) cup browD sugar, J cup Hour, 
f"«* all, i letupoDD spice. I tl^aspo^ln 
PWed lemon riad, 1 lablespoon golden 
jyrap, 1 lablrapoCTii boilmK wiiter, 1 
J««rt^D Irmoit juice, 3 ublespwiu 
pwier or inbsdtulc, } (eanwon loKat- 
'«Mle ol ^ eboppnj 

JMft flour, spice, ancj salt into basin. 
Add Lncle Toby', Oau. lemon rind, 
bruwo sugar. Melt butter or aub- 
Mitule m boiluig water, add golden 
j™p. lernon juice, and bicarbohalc of 
■Ml. iiur until MK)a i, diuolved Add 

10 minuto, then drop a tea- 
^«™;ul at a tune on to grcajed trays. 
^Pmkle «,„h , lew chopped nuts. 
n,l " rnoderalc oven 10 to 13 
S",'; ^"^ '^'^^'"^ ™ '"y With 
"X'tiiT" 




APRICOT SPIBALS 

Whitf iVingi Ply. Ltd. 
ounces White Wings Hain Flour, 
pincb salt, ioz. sugar, 4tffi. butler or 
nibstitiuc, 2 t^s, 4»it, sugar lor 
mningue, ] cup apricot jam. 

Sift flour, lugar, and s.ili, rub in 
butter or substitute imtSJ mixture re- 
sembles breadcrumbs. Add egj^-yoJbs 
and mil to firm dough. Chill 1 hour. 
Roll out thinly and cut wiili a plain 
2in. cutter. Pipe spirals <if meriugiie 
niixture cin each, commencing at out- 
Jtidf edge. Bate 25 to 30 ininutes ill 




moderate ovtn. Wtiea cold, trickle over 
heaced sieved apricot j»m. Add a little 
extra irugar round meringue spiralE. 

Mcriagae: Beat egg-whitts until 
stiff. Add sugar gradually, teat until 
enisture holds its shape. Fill tube or 
paper coDe with pUIn pipe allached, 
pip* spiral-fasliion on to biscuits. 

PEANUT BEFRICERATOR 
CRUNCHIES 

Warid Brand! Pty. Ltd. 
Tbree ounces sugar, Siw, brown 
»^ar, i cup peanut butter, 1 egg, 7oi. 
m cup*) fluur, i teaspoon balcing- 
powder, ^ teaspoon cinDaiooii, J tea- 
qxKm salt, 3(H. C<fpha sboitening, I 
tablcipoan niilli, ) cup chopped pea- 
nuli. 

Place sugars, peanut butter, egg, and 
aalf lifted dry ingredients into bajin. 
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Melt Copha (it should be barely warm) 
and add milk. Pour on to ingrcdiEsts in 
l>a£in, bnat 2 minute! to combine 
thoroughly. Mut in peanuts and re- 
maining dry ingtedicnis. Shape into 2 
or 3 rtill.'i (aljout I in. diameter) on 
Houred board. Wrap in grrascprDof 
paper, plEic«^ in refrigerator until firm. 
Slice f|ln, thick) and bake on greawd 
sbdt!S in moderate oven 10 minutes. 

SAVOHY COCKTAIL BISCUITS 

IV arid flffllKij Pty. Ltd. 
One cup grated lasty cheese, 1 cup 
(■kii.) setf-raistng flour, 1 teaspoon 
salt, 1 teaspoon mustard, 3oz. Capita 
shorteninjr, I dessertspoon tomala 
sauce, 1 teaspoon Worcestershire sauce, 
chutney. 

Place cheese, nlfted flour, salt, and 
musiard into I^iq. Melt Copha over 
gentle heat (it must be only luktwarm) 
and add the sauces. Pour on to in|;redi- 
enti in basin and mix to combine. Roll 
inio small balls and place on lightly 
greased trBV.t. Mate small hollow in 
each bin^uit and place \ teaspoon chut- 
ney in this, la^e in moderate oven for 
12-15 mtnuten. 

PEANUT BUTTER BISCUTI^ 

SfljiHflrjum Haalth Pood Co. 

Om tcaspoop Betta Peanut Butter, 
Z>3rdji cup cream, 1 cup lugar, I hrge 
^g, 2i cupsiOonr, IJ raps coconut. 

Mix the Betta Peanut Butter with 
cream, »ugar, and tgft, then add the 
flour and coconut. Roll into iniall balls 
with floured hands, place on greased 
oven-slidHH, Prt-a each down slightly 
with fork, Bake in moderately hot overt 
until browned lightly (iboui L2 (o 1,') 
minutej). Remove from oven and 
loosen and coo! on trays. Join together 
if desired with a Utile raspberry jam. 



PEAivDT nomm 

Siimtarium Htaiib Food Co. 

T»o egg-wbiies, pincb saft, i tap 
SHgar, } teaspoon vanilla essence, loi. 
melted butler or marffarine, 4 cups 
cniiibed Weet-Bix, { cup coconut, { 
tap salted peanuts. 

Place eg^-whiies in dean dry basin, 
add nalt, and heat until stiff. Gradually 
add iugar, t>f.ax until meringue con- 
sistency. Fold in vunilla, melttd butter 
or eoacgarme, crushed Wc^et-Bix, coco- 
nut, and nuts; mix well. Drop small 
tcaspocmfuls on to greased oven-slide 
and bake in rnoderately hot oven 20 
to 25 minutes. When cooled, remove 
from oven, loosen, and allow to cool on 
trays. Store to airtight tin. 

PEANUT SHORTBREAD 

Sutitarium HftUh Food Co. 
Four ounces butter, 4o^i castor 
sugar, 4(K, Bcttji Peanut Butler, 12ai. 
flour, extra 4or. easlof sugar, eitfT» 4ftt, 
bnfter, 6o^ finely clmpjicd fteanuls, 
extra 4<iE, Dour, ulra roughly cha{i|iid 
peanuts. 

Cream butter and su^r together, 
blend in Betta Peanut Butter and 
sifted floitr. Knead well until very 
.tmooth. Press into greased iwiss-roil 
tin. Cream the extra sugar and buttet 
together, add chopped nuts and e*tra 
flour. Spread tfm mixture on top of 
shortbread, then sprinkle over some 
roughly chopped juianuls and preia 
them m slightly- Mark in sections and 
bate in hot oven unlil pale brown, 
caking about 30 minuces. 

If stored in a tin this peanut short- 
bread will keep (or some weeks. 
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APPLE ANI> .4LMOM> SUCE 

World flrflHJi Ply. Ltd. 

Biscuit Pastry; Tlirer cninccs Coptui 
Khoricaing, { tca^tm salt, t egg^ 3 
ti^blcjtpoaiis ^K^> s«ll-rai^hig 

Filiing! Ont! jjound takt-enimbi, 
2o;, almnnil menl or coconut, I rup 
U|iplc pulp, 1 liiblc'^poDit goldtu nyrup, 
{ Itaspuoit aimund eucDcif, 2 Iraspoons 
dnniinmn, 2oz. ehDpprd waJnuts, iui^r, 
and cixmanicm. 

Pfcjiare the bisrutt pastry b>- platini; 
the stigar, egg, and half The fift«J 
flimr and salt inio basin, Mrit Coph.T 
m-m grrnl''bL-jl (il thnutd (inlv lie lutiv 
wami), add xn th<* IngrwJJmT"; in lltr 
basin, aiitl bL'ai 3 miniiics. Add rrnjiiiff- 
ins Hour, mix to firra doiit^i, Kiif.id 
'lightly on Hnuft'd board and lull 
rliirily. Line ,1 ^Ttrased ntah-lin Itin. i 
Tin, with thp pfljtry md trim the cdses. 

Cmnbin!" in basbi the raUc-rrirmt)«, 
almond meal nr cotuijut, apple piilp. 
g«ldrrt s)frtip, rlniMmiin, ilmiiiid 
iwme-e, and iif-jrly .ill tiifr cbtpppcd 
wnlniits. Mis until evenly colnrrd and 
rombim'c), PrPM this misrurf firitlly iritoi 
Ihc pastry-lined titi, .Sprinkle inp with 
cittiuinan. >ug;ir, and rem^iinlnK 
chopped n-aliiijt5. pressins; topping 
firmly into ihr olJii'r miiliire. Eiitp in 
moderoti'ly hi>i aver W to 35 ininut«. 
Cool the slier in ihr; rin by standing on 
cidte-CDOler, Invert, nim fnim lin, cin 
into 6 or 7 itrlps, ihen im ej,rli birip 
into diaj^iiniil (hapei tii form dLinioiid. 
Siori? in aininhi tin. llir tlavor ira- 
piova ijQ itorint^. 

Note: fl.Tlf M»ft hreadcftunbs juid 
bnlf (;afce,frunibs can be ujutI if rakr- 
rniuibB are not suflidtiu, Fitm apjile 
pulp Hi »trwed nppli? witJinni syrup Li 

IjMt. 
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SHORTBREAD BISCUITS 

Whitr K'inj.t Pty. Ltd. 
Four ouncejs butter or substitute, 
3iM, margarine (or use all butter oi all 
marEarinr a* desired), 3o7. rastor 
5bgar, S(i7, WTiiie Wings Pbin Flotir, 
2m., rice llour, | reavpoon baUn^- 
poivdlcr, 4 icanpooa salt. 

Crciim =htji teiisnt^s jnd sugar until 
white and smotilh, gridualk wnrk in 
sifted Hours, bakincj-powder. and 5:tl(, 
Knead lightly, place nn Imard, roll out 
to dusivt'd thiriiiieis (abqui jin. 1, and 
vnii into piercn about 4iii. i ijin. Use 
Irincy cutter or fork to mark finger 
i-tids and luari dnvm ihe cenrn; of each 
biicuil with knife. BiiSc in inodcratt 
men abom i5 ininutes or until gulden 
lifnivn. .Albiw lu rtwl tn tin and at«ce 
in njnii^ht cotjtaincr. 

.41JVIONI} COOKIES 

MaiviHe Kfaigatmc Co. 
Four ouncc:s Marville Margarine, /oa. 
Sour, 3az, ujgaf, 2u7^ ^rmund almond"^ 
1 c^, aimnnd cscncc, focrd coloring 
caitor iugar, con>0mir. 

Kuli Marvillc Manfanne intn sifted 
flimi. Mm in ifiigar and ground 
abntj;[idi. tk"*lt rgg lightly, add few 
dicjpi of ;ilinnnd es^enre, add lo dry- 
iiiKtcdii'iits, and Lkud well. Place in 
rririgeraioi: Jtl tiiiiintca. Mould ijiUi 
fruit shapes (such a.5 peachfJ!, straiv- 
berrii'^. oranges, .Tnd Jrmntis) with 
bunds duitril lishtly with tornHdur. 
Paint H'ilb vci>eiable tulotinBt. When 
set. dip fmil shapes In castor sugar. 
Plnee on lightly prciued nvrai-slidct. 
brtte in moderate oven 20 minute*. 
Fnr plainer varietiei, lorti) intii .miall 
dttlti, ovuli, kniitj, Mr,, at mil (lul tt> 
ihirtncM and rur nitli small cutlet. 
Prijfis ^f bbncbed almond in centre, 
'ITiesr require imly t',' to 1:> minmrs 
cooking dme. 
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CHOCOLATE BISCUITS 

It'o.'ft( Biartdi Pi)- l-t't 
Three ounces Siu|;ar, 1 t^s, { tea- 
spoon vanilla rsscEce, 4o7. sjell-ralsiaig 
flour. 3oi. plain flour, { lKa.sponn w.lt, 
lot Copha Sborteoing, 1 quantity 
chocolate !?la£c (see below ^. 

Pkire in ba^iii tht* sugar, eg,i<. vanilla 
e.^senre, and bait' the Jiitted flours and 
salt. Melt C'opha fjvej- gentle heat, li 
should be worm, nnt hot. ( Test wftji 
lingenip.) Add Cuplia to ingredients 
in ba^ and beai 2 tninin.^.s. Mix. tn 
remaiiidng; llour^ lo form dry dou^h. 
Place una II balli «f dough tin gTeased 
slides and pref« dowit with flnur<>d 
fnrk. Bake in mnderato tiven 12 lu 15 
minutes. VjfoL Prepare chociilatc glaze 
■And ntir until li h&s th]c:kt<ncct .ftifft- 
cienlly to eoat bi&einis. Dip biiiruitji 
.sirLgly, plare on gTeaseprniif paper to 
sel, Deeiirate, if dejired, with tprinkling 
of chopped altnonds or walnuts, ctiro- 
nui, or noti]}ari!ils. Stare in aiaiight 
eontainer in rool place, but ■ not in 
r^friijeratur. 

Chocoiale Glaze: Fottr ounces Copta 
shoncning, j cup drinldng ritocolale 
powdcT. 

Meli Cnpha <iv«- gentle heat, Gradu- 
aity add to the drinking choctdaie, stir- 
ting until smnotlc Allow to cool and 
thicken slightly befort: using. 

IVole: If glaic thittceiis too quickly 
w'hile dippln^i place over a basin of 
liot water to tnelt again. 

PASSIONFRUrr SLICES 

Krail Fnuiij Lid. 

Biscuits: Four onnee!; Kraft Cfcam 
ur shrfddcd soft chce.'ie, Zar.. buller or 
iSiibstitnte, 1^ cups sclf-rai^ng flour, 
pinch salt, j ica:tpo<tn nuttucii;, 

CnLUU Filling: One ounce bolter or 
MiEx>iituic, 1 cup ictng.sugsr, 3 or 3 
teaipooni ScitKHi juice, 1 pasiionlruit, 
grated rind of I Innan. 

Clream chc^'.se and boner or "mbsri- 
lUtc (Dgethcr, add Mlted floiii. .«]!, and 
nutmeg; mix thoroughly. Fofm into 
roll approximately IJin in diaratter. 
Wr^p in waxed papi-r, Pliire in re- 
frigeraior and chill well 1 hour. Re- 
ti^ove, cut roll into ^in. thick slices 
using sharp knife. Place on greased 
oven ilide, hate in moderalely hot 
oven 10 minuter or timil tightly 
browned. Loosen with i-patub, rool on 
trays- Wtim cold, join in pain with 
the following cream. 

Creani: .Soften butter, add icing- 
ruggr, beat well. Stir in lemon rind 
Lind passionfruit pulp. .Add sufficient 
li oioji juire to make a .spreadint! con- 
sistency. 

OATWEAL CRACKERS 

H. /. Hcmz f.V). Pty. Ltd. 

llirce ouac« Heini Oatmeal Imtaut 
Baby fercal, 7oit, lifted flour, J tea- 
spoun bakiag-powder, Sta. caitm- 
sugar, 3m, butler or substitute, I egg, 
cold walcr, 

.Mix (Iniir, Heitii Oatmpal tnttani 
Baby Cereal, sugar, jind bakJiTg-puwder 
in basin. Stir ui the boiler or .lubsli- 
(ut«! melted and warmed in sauctpatj. 
Bern the egp and 1 tablcppcjonful iif 
rlild WatPf lojifthi'r, and add to Ihe 
mixnire iif oatmeal and suj^ar, etc., to 
m.ike 4 pliable liongh. Torn on m 
lloiirtxi hoard, roll out tery thuily with 
ri)llini!-pin. Cut il iiiiu eratkett with 
cutler or top of tvlneglaa, Ijake 2n 
(tiinutei on greo.sed Ijakinjj-tray m hot 
o\rn. tIcKjl on catr^rflck. 



HONEY-FIG SQUARES 
Maniillf Matgarinr Co, 
One and a half cups chopped pc. 
served figs, I rineiy diced eooitinj ippl. 
i e«p honey, 1 tahlej^on Icrtion jiuce 
I (eaapchjn cionamun, 4tsu Marvillt 
Miiijfariae, 6oi, lugar, 2 eggs, 2 
flour, 1 tca.tpnon baking-powder, jnnek 
salt, I tea&poon vanilla. 

Combine figj, apple, honey, leninn 
juice, and cinnamon in saucepan, brijjg 
to boil, .sunnier 5 minutes, «{irriiij; (qq, 
Sitantly. ReJiiOve from beat, alltitv ta 
et>o!. Crcarn Marville Marfjuriiic wlrti 
sugfir and v»ndla, add e^gt one ai 
time, iM'ttting well alter each addiliim 
Work in sifted dry irigredietit\ niix 
well. SpreJid evenly oyer .ercased sStiy 
tin, spread with prepared fmit tnktitrt. 
Bake in niodcnite oven 3(1 to ii 
minufes, Me^ii while, prepare Loppiiip 

Meringne Topping: Two egg-\diilei. 
i cup honey, i eup chopped wihiuijk 

Heal c^g-wbitEs stiffly, .idd Jionej- u 
liitle at: a time, bt'atinf meringue nntll 
it forms stifl peaks. Pile over lop tif 
mixttire in tin, sprinkle with chopped 
sralmits, return lo luoderate oven, ami 
hake further li lo 15 minute* or until 
meriii.^ue is lightly bfownetl, Cotil, 
Cut into squares jusi before servittg, 

PEA2WT PRETZELS 

Sttfiitartutn Hratih fond Cff, 
Four mmces butler or subttitnlc, ta. 
Betfa Peanut Butter, J cup st^x, 1 
^1^1 ^ ^£C^~yol'<^i aimniid meal 

or grDiuid ahnonds, 3 cups Uour. 

Crttam bLiner ur tirbitiiute willi 
Betta IVaniM Butter and .iiifiar milil 
lii^ht and flulTy. .Add egB-yolb anil 
whole eggs one at a linie, beating well. 
Fold in sifted dry uiKtedient! and al- 
mond meal, mix (boronghly, Plate 
mixtLire in refrit^rnatoi until firm 
Kneuri well im floured board, mil put 
to iin. thirkrieis. Cut into »lrip» 4iii 
h\ im. 'Vvl'm ends round one anolliiT 
to form a i iirl. Arrange on grtUBcl 
oven-tray, bake in moderately sIm' 
men 15 tn 2(1 itiintltel, or iinlil ciialtd 
and liahtly browned, Lousm on lr>!'< 
is'itli knife and allow to cool, Stlirr 
in airtight tin. 

FRUIT raUNCHIES 

iiauitaTium Ntialih Food Cti, 
Hall cup butter or margariiie, I IM- 
spoon graled lemon rind, \ cup braif* 
™ear. ' egg, 1 tablespoon lemon jm*. 
H cups flenir, ^ tea.'ipooii hainS- 
powder, J Icaspixm bicarbonate »f 
soda, pinch salt, 2 caips crashed Wed- 
Bix, I cvtp mixed fruit. 

Cream tojieihei butter, ieaioil tbAt 
and sugar; add the and lemon ildw 
and bi-ai well, Sift together the ftour, 
baling-jxiwder, .loda, aiid salt. Fold im* 
raijiiuTe with the cnnhed Wect-Ilii >wj 
tntit. Drop in spoonfuls on lo griiaKO 
ovcn-slide, hake in a miidcratety IW 
oven 12 tt3 15 minutes. 
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Make the most of every recipe, use 




Rtcipts for Marville Chernf Liqueur Cake, Marvitle Dutch Apple Pie and Marville Almond Cookies are listed in the index 
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SNACKS AND SAVORIES 



SAUSAGE ROLLS 

H' An^liss and Co. (Au^t.j Pty. Ijd. 

Eight ciuncrs DouT, I (raspoop bak- 
iftg-poivdirr, pinch of lail, -itre, biiticf 
ur suliMituic^ Lcmnn fuicc^ cold wattr, 
two &OK can.* Imperial Camp Pie. Piilk 
or egg td g'Jaie. 

Silt flour, IjiliiiS -powder, and sail 
iiuo ba^iii, njU in burtnr or substitutes 
Mix II) firm <}>mgh with lemun juice and 
water. Rull fjiK thinly on liciiiiird bnitd 
and rut into tec Emails 9 x 3in, FlacL> 
Iitipeiial Camp Pip in strip clown ttntre 
oil wch rtrctainrlr, _ttla3!e cdp'Ji of pasti^ 
with milk ar cgjt. Roll pastry ovlt miai 
and sell enck. Cut int« IJin. piecf*, 
glaiT with egg uiid pliart' on gri-xtrd 
(jtfiai-slidps. Balte in hot ova 12 to 
15 minulci. Serve }l[^t. 

MINTJTE PIZZAS 

MitrviUe Matgaritif Ctt. 

Four oronccs Marville Mai|;arinc, 1 
clove girlic t crushed), liamburger 
mils or Cng^i&h tnuffin.% rfiunds of 
Kmokcd bjim sa^tH^gr dt salami^ fresh 
tomato slices, ^.ilcd chi:c«, extra Mar- 
ville MarEarini, pajKtka. 

Prepare MarviUe garlic spfi^ad hy 
softening Marh'ille Mflfgarine and heal- 
ing in rnisbrd garlic. Statid U) miniiteti 
tielore luing or prepare belorrhand anrj 
dttire cove^red in refri^eniidr. 

Split bainhurger rolls ur muffinii. 
toairt outside 1ii;htl>-. Spread cut side 
with Marville j^rlic spread. Top with 
rnimds o( [Jieai, tdiTiato sliffis, grated 
chpcsf. small piece of Mar\'iMe Mar- 
garine, and sprinklitij of paprika. Re- 
Turti to thriller, coot until flit'csc melts 
and hubbtei^. 

These are popular for both oui- 
iloor and indoor enrfirtjiilniii^. 



• This section will prove most popular for the 
hoiisewife-eum-hoslea* who is always §carcJiiiig for 
new ideas to serve for ^.asual or formal parlies. 



TUNA AJSD OEBESE SNACK 

Knijl Fuutis Ltd. 

I'our slices buttered toast (crusts re- 
moved)! t can tima {^l<sx. tibuoL 5tylf 
ur loi. wlid pack, drained I, prepared 
Qiayimnaistr, salt, pepper, i Kraft De 
Luxe Cheddar tir Old Fnjjlitli Cheese 
Slices. 

Flake tuna, add sufficirju prepared 
niayonnaKC to rtioistea. ^icfiaon with 
.salt and pepper, spoon on to tuast. 
Cover \*ith He Luxe Cbet^.ic Slices ahd 
!j;riH until rht-ese mulls. 

Varialioni: In placi* ol tht; tuna 
mixture yoii fOidd us^^ any t>f the 
following: 

1. Mashvd sar^iMH, lajfoa jttlcc, und 
!L)>aicinings. 

. 2. Curried cg^ seasnned with salt 
and pepper. 

3. .^sparasus tips, weil-tlTiiincd. 

■1. .Slices Lif pinpapple. 

5. .Slices of if,matr« nnd gri!l«'d fjacon. 

lAST-HlNUTE -APPE'nSERS 

Krajt Fnniis Ltd. 

Rye or wheat buk:iiils, butter, {Craft 
De Luxe Gruyerc Cheese Sltt^es (cut 
in haltTEs), 

Buiipr biscuit? iighily, wver with 
half 3 De Lujte Grtiyere Chcrse Slkc- 
Tnp with fliire of tpinstd, & few 
anchovie.s or safdineS' sliced gh^lttn 
nr stuffed tilivi^l :i few chflpp^^d jpring 
onions or parsicy. Seasoti with salt 
and pepper, ^artallge tm large platter. 



MACARONI AND 
BACON TOAST 

Nabi.it:o Pty. Limited {Milafia} 

Four tiuuccs Mi tana Macaroni 
{{lOoLcd ED balling salted water until 
just tender), I tahlcspoon hiiltcr or 
suhititute, ^ ID 1 cup chopped bacon, 
I cup milk. 1 table^ioon Bour, 1 table- 
&pooa chopped pariiley, salt^ cayenne 
pepper, hot buttered toiist. 

Melt liuiier ur stthititute, then add 
flnur, after I tninine add rnilk. 

.Stir until Ihick. the coakfd 

Milann Macajroni, hacon, parsley, 
.^ali, cajiciiii* pepper, Sintrnrr 5 
minutes. Scr\'e on hot Lnutered toa.^t 
un iicutcd platen. 

SAVORY CRUNCH 

Sanitarium HfiiUk Fund Cii- 
Twelvr small oirions, j |Hnt milk, 
'I iablrsp[Kin<s cooked green pra5, lof. 
butler or maurgariiit, loi. Bntir, little 
water, 3 Weet-Rix, sailed peanuts, or 
casbcws, !dlt, 

Pfft ihc onions, cook io the milk 
and little water nntil lettder, then re* 
miive iLtid place in grcttsed ovetiprfiof 
disli wttli peas. Make white sauce l)y 
mi'ltitig but(«r. adding Haur, [hen 
blending in I pint lir^uid drainctl Irt^m 
tmiont:. Heal ^eritly until it thicVeiK 
Sea?ictn wpll. Pour ovvr the onirjtis, 
sprinkle with lightly irmmbed Wet'T-Bix 
and chopped nuts. Reheat in oven a fc?w 
minutcj. 




ASPARAGUS TARTLETS 

limeUa Pi-z-ii-riiiai: ami Mfg. Q„. /jrf 

l^ascry: Eight ounces flour, pinch salt, 
J teaspcHin bitking-powdcr, pinch 
pepper, 4ar. butter or suhstitute, 2 <ir 
more tablespoons Rosella IVinatji 
Sance, 

Sift Hour, salt, and biikiri^powdtT 
into ba.sin, add pi!pprr. Ruli in hiilier 
cir t^ubsiitule until mixture rcsentblcs 
fine hrcatlcnirabs. Mix in eiiraiiti 
Resell a Til ni a to Sauce to make li^ 
dough. Turn on in floured board, mil 
fnit ihinly. C^ut aTid line fi or 6 
dividual pie-tins, Pinrh frifl nsund edgi!, 
brush iMidc lightly with i»gi{-wlS(' 
ffrom eass fur filling). A11,tiw tD wt 




and form a Place filling ini^t ca^, 
baJte it! bat oven Vi niinult:t, reduce 
he^t Jjid hake furthifi 13 to 'Iti Biisuia. 
Serve hot. 

FiUinic: Oat can aspar^us, 3 nsiien 
chopped grilled bacon, 3 chapped 
lots, '1 e^5. It cups mills, salt, ptppcf. 

Drain a.sp3tragus, col mtn Mn, 
lengths, savinj; tips for gariiijti. Kill 
into pasriy-rascs, sprinkle with chop- 
ped hacon and ^hpllotii. He^it egp witli 
milk, season with sail and j>epper, ^jKWO 
carefully imo pastry-casca. Bale ai 
tiireetptj. Garnish with a.iparagui tip*. 

TOAST BL1NTZE9 

/fra/f Fouds Lid. 

Eight slices bread (cnistit rrimmcd), 
1 io 2 des-^rhp^Hins milk, 1 -kij, pack- 
age Kraft Pbiladelgihia Cream Cheese 
(cut inln 4 pieces), 1 des-Scrtspoon bat- 
(Cf (lueltedl, 1 cup (resh iH dce|>- 
I cozen berr]e.s. 

Brash one side of htead with milk. 
Spread Philadelphia Cieam Cheese 0M3" 
centre of + hrfiad .lilires. Top vrith K" 
rnaiituig hrear! 'milk side dovwii], pi'*** 
edges togedicr. Brush wiLh rneltwi 
liitttCT. plarc on bilking-ttay. Bair in 
hot fjven 10 to 12 fninatcE or unlil 
bruw-ned. Serve with berries. 

Note: Toast Olint^efi jire dt^lir^itiu* 
.wrvcd as n dessert and mskc a w«l" 
CDinc flump! on the bre.TkfusI menu. 

BEANBIJRGER 

Knft Faall^ Ltd. 

Our ounce soil butter, 1 tiblfsoW 
prepared mustard, I Frendi, hfr.nA 
stick, Ifioz. can baked beans, h Kralt 
I>c Laxe VVcLvh Rarebii Chcof .'^«' 
cut in half diagonally. 

Combirte butter and prepjiied niu*' 
tard. Cut hri:a(t slick in lialf IcnpthviiK. 
Tcmcive some of the centre; spread 1^*" 
halves with tnnstarri butter, .Spiioil 
tKiketl Ix'an.s arratiKC iliceit iif clif* 
aloria* top. Placr under hcairti P^'^ 
until cllcvse melts. Cut into llin. piece* 
to serve. 



pT*fMircil rarix in thr. day J*^' j 
.frt'ifh ni rorltlnit limf if fce/rf u^rnpp^* 
it* ttitmfn'ni'd iJreiMt'jjf"**/ /MiF'"'' 
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SARDKNE aCABETTES 

Two thu lardines (small fish), 1 
Itmoit, 2 cup «al-raiiinK Hoiir. 1 Ifa- 
spoon sJi, lot Opha Sbortciuiia, 
miBi (*« ""P^ (piantit)), bnmn 
bra^cnimK milk lor glaang, Copha 
lot Irying- 



Brtmit Ply, 
ltd. 



fiiupty ilw- jarrfiiirs ixiio slialkiw 
disli, puiif tli^ leiitrai juiii! over 
wrdiucs, Mflt ('opim «vrr Finnic ht-^ii 
fii shuiild Iw only luJinwarm) and punr 
into gliU* mpasiiring tup. Atltl suiririrnt 
milk- to ftp^, liquid, t^oiir 

imn (hf flour .ind snlt in Imfih, mist 
into iatrlv .«tft dough. Turn an to 
lUmrrfl board, kni'jucl li^lilly until 
niitxirli, ihfu roll into thin ^iw■^'l <jf 
(lini^li. Cjl intD Lfiitt strl|)-t about 3jn. 
wlflr. Amngf thi^ sjiiiliiics aluug the 
3itip!i of duugh, Ifjiving ilwul I in. spacr 
iHitu'r^t^ tbtr iArdinps, Cm ilouiih i>f- 
iween the sardines, frlaiir L-d^eF with 
raiik, roll iJough arnnnd rarh sanliiie. 
Ikmli eadh roll with milk and tiip in 
brpwn breaclrnimtw. Decprfr)- in lioi 
CDpha, serve with leinnii. 

ThMc lolk ciiii 111- picparrd and 
KKiltrd btrfnn* iht-y srr neeifcd and ri-- 
baiiol jmi licfor*' srfvinjE. The »rF»|js 
*if sconp tJou^h can Im rolled out lli'uily 
3(1(1 rat in 2 pi«cs. Spread one half 
wr'ith Ft.^ paiie and phice the othnr pitce 

doij.^h an Eaj>. Cut .iiitn fingci'-f^izc 
Tiiern or into *rmall mnnd."? with scotte 
^■IHttM' ajtd fry in hnl Ciiplia. 

SLASHED SAVORY BREAD 

Kffl/l fundi 

One Fdifch bread slick, 5 Kraft De 
Luxe tliL'ildar or Old Engliih Cheese 
Sices tail in half diagonally, soft 
bqtter, 2 tuttratocs filitcd'), 2\ Ica- 
spooiK mialant, J leaspooii -alt, p«p- 
P^r, 2 nthrtx hacao^ 

Clninliini' bulter, mu^jT.nTd,, and salt. 
Sladi brpad .tlict diagonally ai Ijin. 
'iBttrvak nut nuili' tbrmigJi to lioitotn. 
Sprrad niu.itord-binlrr bclwrn'ti sliiei. 
Snrinkir loaf witli aili aud prp|n-i. 
V\wt rtitc of cheese, piec<' of 
itirnaiii, and pieti- of biton In each 
openinj. I'hre on foil ut ^rtraMTprnor 
[«pt;t, heui iu nttnlcraie avim If) ro 
20 mbiutex. Cw iitio Win, oieccs to 
ierw. 

PRONTO PUPS 

" Ai^'Juj and C„. (Avjt.) Ply. Ltd. 

Ctet l&ai, can Imperia! Vienna 
5>nHik« Sanjaiies, 1 cup flour, piniJi 
lalt, 1 esE-yoll, }. pinl milk, fat for 
lejrmjj. 

Sifi fliiur and sail, make well in the 

^^it' w^^ P*"" f^SK-volk and 

mtik. Mix with woodfTii sfioqii tint i I 
"iwfh. Allow to stand J Viuur ln-forr 
V«in?. I>ip Vienna Smoked .SauiiiBeii 
•I'd the hatti^r, th™ deep-fry in ven' 
I'ot f«l. Serve hoi, 

SAVORY LOG 

Sanilitriam Hrahh Fa.^d Co. 

Hall p«„nd paird ebecse, 2 table- 
■inwnt minred nnlon, 1 riove girlie 
lermlwd), 2 tablespoons chopped 
BhtrkiiLv, 4 clinpptd sniffed nlivrs. 1 
?J°PMed hard-builed cgs, 1 cop crniAed 

«i-Bii, J (eajiponn <c\U, niaymmjiiw. 

f^-oiablnr inp-rdienTS and mis tn Miff 
3nT "t^yiii'naisf.-ShaiK inio roll 
^ eoai m ,xifa eradied WVet-Hix. 
/JP in papf!r, chill. .Slici- av tenuired 
"iW wrvr- nn cliee«c hiscuiis. 

^ Wmlioii Wnmin't Weekly — ApiU 



SAVORY SCONES 

.'ianitijiium Hailtlt Fniil Co. 

Ilatf cup whuicnteal Hour, j tup 
white Hour, I teaspoon sail, 2 dessert. 
5po«n.s .MarQiitr, I tr-a-sptHrn baking- 
powder, \ cup jrratcd tasty cheese, 2o2. 
butter or (iiar^rini-, rnjlk to mix. 

.Sifl c^rv in.yrr'dierls itato ba^in. nib 
in butter, and add cheeie. Uis-wlvi' 
Marinite in Utile warm milk and mix 
ill ll<iur. MiK to sofr dounh. actdiiit^ 
mnire iTiilk if oerefi^ry, l>;^ke in mcHfi'T- 
atr oven 12 To 15 ininiites. Serve while 
.■itill wami, thickly btitifreri. They're 
pvr.n rtifir*' delif iitn.^ ^p^ead with J5etta 
Peaiiiil nmier, 

INDIA_\A DIP 

Marville Margarine Co. 

Four ounces Alarville Margarine, 4oz. 
finely Krated tasty eiec-se, 1 dessert- 
spoon curry pnwdet, 3 lablejpooa« 
ehotnry, 2 tablespoons presrr^'ed 
^gcr (chopped), 2 tablcipoons desic- 
cated ciicoiiiit OF chopped shredded 
4:ocnniit. 

Crraiii Marvillc Marfjariae, add 
eh«'*e and other ingicdients, iik-nri 
rhort>at(hly. U.w more or less, eurrc 
ptivt'der to suit taste. 

SEAFOOD DTP 

MoTnillf MaTgarinr Co. 

Three ounees Marvillc IMarj^arin*-, 
i rtip Itnely chopped celery, 1 cliopjH-d 
hard-boiled r^g, I tablespiiun lemiin 
juice, Aftr.. vafood, 1 rahlespnon -fmi'ty 
chnpped onion, I tablc!i{icH]n efaojiped 
parsley, 1 tablespoon mayonnaise, salt, 
pepper. 

Crr-atn Marvilfe Margwrine, itdd i t ■ 
irjiiiniTij' ingredients, blend w<!l1. Scafou 
tn la«e with %alt and pepper, 

SPOON BRFAD 

H J. Hiliz Cn. r,y. l.td. 

Thrcr tablespoons rieini lliffb Pro- 
tein Uaby Ccrenl, 1 cup milk, 1 
i (eaitpoon iiiilL. 

Brat ihp eyg. add i)ie milk, then .ttir 
in ?friii7 l li^h I'rotciii Baljy Crn-al and 
IMill. Bake in nnjderate oven appJ'CExim- 
ati'lv niiniKr^ or until ael, Tlil^ h 
delirii?ii.f and uourhhiiij' and a great 
rhai]ge Irani toast and mll^i for break- 
fast or dinnet*. 




APPLE ATTO BLACKCURRANT 
¥12./. 

U. J. Hcim Cu. !'!•,. Ltd 

(>nc can Heinx Strained Apple and 
Blackcurrant Juice (chilled), J cup 
lernoitadc (ehllted), I scoop ice-cicam 
(vanilla). 

tVinbinc all ingrfldientii and Ileal 
nntil flufTy. 

PE.4NIJ T SAVORIES 

SaTtitanutn Hfulth Food Co. 

Celery Snnclu; I'ui a Uycr of Beita 

Fciinut flutter and a lay-r of cream 
rlirt.'ar ill thi' hiJlkfW **r Ntii'k^ *if youil^ 
celery. f:hilf well, cut iniii 2in. liiiptErs. 

A.^pttragLL>i RoUs: Tbin. sltct^ 6i breUd 
anti liuttrr. Spread with. Brtta Peanut 
fViHTi*r, Roll roMnd siirk i>f aspariiciis. 
.StTurc \k'm\\ fjif.Thpick. 

a, 19M 




HOST FOR Bl'SV HnSTKSSMS.- Ptatlers and trart af intrtrr inarJti 
Met onl frr '^hf^tp-yoiirarlf** Btyifi arr tfuick lit prrparr and Mrre. 



MEXICAN SNACK 

Holhraoks Ply. i.ut. 

i tne Clip <boppcd onion, 2 table- 
.^poom butter or substitute, lib, minced 
steak, t teaspoon ^ll, J teai^pooft chilli 
po^vder, 1 tablespoon lTolbr*Mik5 Wor- 
fc^lersbirr Sauce, I stnafl can tomalii 
soup, i cup chopjwd eapsicum, I small 
can whole kemrl com. 

Fn onion, rapsicuin, iiitrl mineral 
steak together in the heated buttCf or 
Substitute irt J^aitrepaii until meat L& 
brown. Add Holbrociks Worcestershire 
.Sanre, soup, and seawnirrgs. .Simmer 
5 hour or until meat is tender. Five 
rTiiniit(2'* bfffjrt^ scrvinjj adri (lie drairicd 
whole kernel ront. 

Ideal alai fur dips with crackers 
or taH\t. 

ANCHOVY DIP 

Hothriiiiks I'ly. Ltd. 

Four uudCe-S cream cber^. ^ small 
onion I Finely ehoppcdl, ] tabletporm 
chopped celery ( optititui ) , 1 tahles}i(um 
Unlbrortki Anchovy Sauce, 1 dessert - 
spoon miLk; 1 (easpoon Irn^Dn juice. ' 

O.mfiiiie all ini^redicni.s In bowl and 
iiiix we\i. Serve iii sniall Ixiwl in tiie 
cmtrf of R iar^c plattpr .turmimdetl 
with poiLiui chips rr rmrk^irf. 

CRAB SCALLOP 

Roxtta PTr.taving S -!//£. Cu. I,t4. 

One ounce butter or nibfttituie, lo«. 
flnnr, \ aip milk, } riip cream or 
evaporated niilk. 1 cire;-ya1k, 1 tr.a- 
spcMMl IcoiOD juice, 2 lablespouns 
Rosella Tomato Sauce, salt and pepper 
to ta.*tc, I to I } cups diced crab meat, 
soft hreadcrurribs„ buttered crumbs. 

Meh butter iif subslituir it] siLiccpaa, 
adij flour, cook 2 or 3 minutes, with- 
out browning. Stir in milk, cnniiiiitc 
stirring until very ihiefc. (Jradtially 
add rreutii and o^ij-vulk. Cook 2 or 
3 minuli'i Jonger without boiling. Stir 
in Rowlla 'roiiialo Saoce, lemiin juice, 
imlt and jieppei', jtnd cmfa. Mix wb*I1. 
Fill nun ti Sf'altop-^iiiplU i^rea^d :ind 
j;])riiikJed with breadcnimbs. Trip with 
htl1ter«t rnimbs, wrve Kaniislwtl wiih 
rrah claws, Iniifwi weti^ac*:, atid |>:irsh«v. 

Tc* pr«;parr bollrfrrl crLimtift: Xlell 
butter or subsiitnie in a shallow 
p.m. add 1 10 (tip 4i>ff bcea.dcrijnih> 
and saute h.^htly iirMil hrfiw^n^d. 



JIFFY SNACKS 
Kraft Paads Ud. 

\1alv'- all %'j|rii'ii«-.', n: *piiik >n.jLk- 
in a jilfy with Kraft ihe Ijac Slices. 

Fi>r a nonrishini! waek; fiuttrr a ilice 
of loaM i>i a ttia^ted crnrnpei. Clcivce 
wilh a Krafi De Luxe Cheddar, 'VVel.sh 
R.tfehil. or Old Engli»h Cheese Slices 
aJid O'p with sEee of ioniato. a fi"w 
-sarrlintvs, ot anchovies. Spriiskle wilh 
lalt and pepper. Place under healed 
jrrtll imti! <:he«ae melts. Gamkh with 
pa rsl<?y. 

CHICKS NOODLE RAMEKINS 

Nahke^ Pt^. Limit fd (Milan/?/ 

Six mmccs Mi].(ifif> Noodles, 1 1 ciip,<i 
mitk, ^ cup gmLed cbee^, 3 cggn, salf 

hillirc raUcp, n cups. dWrd rocrkcdl 
chrckm for rabbit or veal), 2 cup* 
mrdiijiii thirkdir^s wlulr .saiicr. \ cup 
choppFjCl cooked biiton or iuiin, 

C^ijfhli; Mibiin4.) NiHtJIr.^ ici Iri>jliii^ 
sak(?d svater, drRin. Couibini? iniBk, 
rhf-^ese, pggs { hi^ic.n only slighcly ), 
5ui r iin d wflrrcstershiiT situcc , Mix 
rbmugh tbo nioWd Mihnn Noodles, 
^"i 1 1 m i xtiirr i ii ^ a-aird num k i n 
ffiNluLH, only ^-3rd filbiig fiii^ii?!*, Snmtl 
ramflWifT Hi4!i"; in I'uy. boT 4v;itt*r in 
^Inb-nn or Jiakini^-clish. ti;ik.f' in niutl- 
uT^fc uvi'n uriiiJ ^^t^y^. Mi'i^iiiH'bilit, nan 
^hirk«i xKhh whitv saurv aiirl rho;:ip«I 
i>actjn fir ham. Heat i*arclally. Pour 
ihh sauct* ovLTf lamrkirif*. Stm-c hoi. 

SAVORY PLWHEELS 

Ktaft Fttadf iJd. 

Four ounces Kru-h Lbrdtlur CJirc^ 
(^hrrcfdrdu 1 tra.s]>oon gralrd onit»Ei, 
14 drwn.<;penin>> milk, and civ^ime 
prpprr, 1 sandwich Inaf brcsd ffrtsh 
AJid uiuUccd), MiilFrd olivrsw 

Cl*)iTibtjir -ihri^drUd Knitl Chrddar 
Cliec^e, itralrrd niiirjji^ ajid inUk. S*ra»;<>n 

Removj" t*jp rruiii fic^m T^mitr and rni 
4 rhin IrneThww '•]ii■r^^. Tnivt cmsts 
nnd spiT*afi !*liff« of hrpad uith rTirfs*? 
nTTMiiiT?. AmiiTEir rotv of ^rii^i'd olL%"rv 
nffing tirt** f^id of r;tch stirc \\\v\ roJI 
11]! \\kr a ^v^*i^^ wll. t'lJl f^ach roll 
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Rosella rich, full-flavoured Tomato Sauce is 
prepared from only finest sun-ripened 

tomatoes, delicately spiced. 

... no preservatives ... no artificial 
colouring. 

You can always rely on Rosella, the sauce with 
the tni& tomato flavour. 



Tomalo Sauce 



AUSTRALIA'S TOR-SELMiiG TO 



Ihs AmlralHIn Women i W«kl, — April IS, 'W 



National Library of Australia 



http://nla.gov.au/nla.news-page4924414 



Concluding 




Snacks and 
Savories 



SAVORY com AND TtkMATO 

Man'ittt Mergarine Co. 

MarvUlc Miirsarinir, 3 mcdiuTn-siztd 
ttiniiitoeN, alt, pincb ca]rcniie pupper, 3 
iiirrs rhapprd cooked bicnn (or 2oi. 
choirpcd bam), 1 cap cooked peas, [ 
iiitdium-sitcd fin sweet «ora, 1 tup .»fi 
brcfKicnmibt, par^i.*y, 1 extra lablr- 
sponn Manillc Marjfarinc. 

IVrl and ( ln)p niiinn, hrown ilighlly 
ill MjrvillL- Margariiir. Add cliuppcd 
liiinatna (skins rfftioved). Flavor wllli 
Eali and cav<:nni:, add bacon, aiid 
trirami-r until tomatoes arc vfffy sufi 
and nnion tpndtr. Fold in com, pins, 
and hrcadrruinhiii r*?s*"fviiig s<>mi: lor 
iflppinj^. Turn Into cawt^rcE*^, tr:»p with 
irnuiming Urradrriimhs. and dui wiih 
evtn Marviljr Mairgarinr. B;ik<- in 
moderalr own until top is Ii.g1illy 
hrcH'ncd. Smr hot ganuiihi^ with 
jnnlpy. 

SUPPERTIME STROGAPtjOFF 

rugutd iiJiii r..j. Ltd. 

One and a half pounds niinced berf, 
\ teaspocrn ^uit, \ cup cboppcd onion, 
\ tup LFQcle Toby's Oats, 4 fciinpwn 
gaflli; mil or I dove cnislied garlic, 
pcppfr 10 iasic, \ cup milk, 3 (ablc- 
*poBii4 UiKir TobyS Maiae Oil. 

SsHcr: Quaner rup uflrd Rimr, 1 
Oifi sour cream, l\ cups stock or broth, 
l-l lablct|)aciiis (omato paslc, I tea- 
spoiJO wprtesttrsliire sauu, \ Icaspoon 
silt, i cup ibcrrj, { cup olives. 

(Combine in biasiti ihe minced 
!slt, (mion, Uiirle 'IVibyV Oai5, i^arlic 
ah, peppuf, and milk. Mix well umtl 
ihomughl} fombiiit'd. Roll intn balls. 
Brown uHl tn h™trd Unrlc Toby's 
Maiw Oil, rnnim-i' troiii pan iand 
tepp liui, Orain off ranrss far and make 
snucr in pan by blmdioi; flour and 
5(jur rrraim, then ilirrkiji! in remaining 
a'i'*'''™'* e*eept sherry and olives, 
Add mear bulls ro saure. SiinnitT, 
«ycRd. abuur 1l> to 15 mimitis. Ju.« 
belart (wing add sh.?rTy imd olives 
which have Ijepii nil inio pie, rs. Scrvf 
ni^r holL echukcd rice or noiidles. 

INDIVIDUAL SHORTCAKIS 

H'oriii flriinJi fly. Ltd. 
Eiijlii ounces self-raising flour 1 
"Mipcwn alt, pinch cayejioe pepper I 
lablapgou sugar, 1 cup sealed tasty 

ndir' ^ ^'""'■"''"g. 

(■ilW: CJne packet Cofltiaental 
«"nd Ciicken Noodle Soup, l^ cups 
Mler. lot while Aorlening, jo/, flour, 
^ cup mlk, I tabiopown chopped 





P»nley. 

Z„'' !l«"'->"ns wrr Ke-ntle b«l and 
.'""^ oven 23 trj 30 minutri. Cut 



Filti; 



"l^n-S splir in half and fill. 




darinK in/ormnl hisffel poniri, <u »ell of caohinx timpte dijhci in front of gitiuft. 



Ch;,T^'\S'°^'' Continental Rrand 
I "ley and rT-hrai |),.f„„ ^Uy., 



aiEESE AND BEEF DIP 

HotfUa Frfxfn^ing and .Mjfi. Co. Lid. 

Half pouEd sharp cjictse (coarsely 
grated), jib. cold conked beef (finely 
choppct]), ^ cup Roseila Tomato Sauce, 
1 elovc garlic, J beaten egg. 

(.kiiiibiiip rhepje, Rost'lls Tomato 
Satire, Ifepf, and, garlic and hesit over 
vvat«>r ill doulile Liaili'r until rhre.sc is 
ntcltcil. Rffinovr garlic. Remove mix- 
ture from heat, add bc*atdii cg^. Stand 
several days in rt^frigerator. Rpiieai .incl 
scrvtr with .savory biscuitj as a dip. 

C^iin<^i itheepV ton^ue.s, cooked 
comcd beef, hntri, or }iiTtrh"?on ini-ats 
Huuld givi' variation to the flavor of 
the dip. 

DEVILLED CHEESE TOAST 

Ktaft Foridi Ltd. 

Four slices white bread, 4 dtrssert- 
spoom mixed cuiitard, 4 slices haeon, \ 
to J cup bur^ndy or elarei, jrb. Kralt 
Dc Luse ClK^Cle Slices. 

Sprf^ad bread with mustard, pLacs 
on oven-tray, and bake in moderate 
liven until lightly browned, Rcinnvc 
from oven, sprinkle slitt* with bur- 
£cundy or rlnret until all is u.ietl. C'^ver 
with slices of dicesc. Remove rind 
Irom bacon, cut each slice an imlvei. 
and place i! pieces on each square fil 
hreaa. Reiurn uj oven wnti! cheese 
is melted aticl Ijaion cooked. 

CHEESE AND BACON PDFES 

Krajl Fmjdi Ltd. 

Two cufis cold mashed potaio^ | cstp 
flour, I leaspoiin babinir-pawdfj', 1 tea- 
•pooti chupped parsley, milt, { cup 
clinpjjed iirni toniaioes, } cop Kraft 
grated C]h-.'ddar Chetse, } cup chopped 
cooked bacon, salt, and cayenne pepper. 

JSeat Nified flovir and bakitifi-powder 
into cold mashed potato, add parsley, 
and mix to firm dmigh with milt. Roll 
on floured board to |iii. thickness, nir 
inin 3i or iiti. stjuares witli floured 
knife. Mix tomato, cliccie, hjkI l\\t,can, 
season well with salt and cayenne. Place 
small spoonful on each potato pastry 
squHrei, nioLiteo edges, jnd fold m-cr tu 
form triangles, pressing ed.^es liphtly 
toi-eiher with lorfc. Decp-lry golden- 
brrpviTi Tji fuminii fst. se^^'r hot. 



CHEESE ROH^lTps 

KrafI Fdads iJd. 

Four ouncei Kraft Lhi^dar Clicesc 
(shredded), 2dz. ^ftened butter, \ 
teaspoon Worcestershire sauce, 2 tea- 
spiKins gmtecl onion, I teaspoon salt, 
pinch peiqier, 12 slices fresh bread, a 
little extra butter melted.. 

EUmd the shredded Kiafi Chedtfar 
Cheese with tlie hotter until rrnimy. 
.Add wiirrestershire mure, ffrated ouiati, 
sftit and peptJcr. Spre,tti breati with 
the cheese mijctnre. Rtjiinve crusts and 
toll up. Fasten with loollipick.s, Urnsh 
rolls wtlli nittlifd butter and place under 
hcupd giill, tni-niiig oixaiionally, uutil 
liKhtly toasted all ovor. 

CAKBOISARA KOMA 

Ndbiscn fly. LimitfU (Miiaillll 

Threc-ijnarter pound MHano .Spag- 
hetti, I onion, 1 clove garlic, lib. bacnn, 
6 e^, sail, pepper, I (able-spoon 
chopped parsley. 

Cook Milauu Spiighctti in bniliug 
salted water wiiti ilici^ <ini<m and 
garlic until tender but nin suft, diain. 
Remove ritid from baton, nil into 
liti, squares and sautir in its own fal, 
Potir jjoth bacon and drippings over 
piping-hoi ip.ighctii, quick ty break 
eggs over, and mix tiirnijEh. Sprinkle 
wjtli' salt, pepper, and parsley and 
«erve imntediaicly. 

CHICKE3V LIVER MOUSSE 

liasFlla Pritiming and .Wfg, Co. Lid. 

Five chicken livers, 1 tablespoon 
butter or substitute, 2 tablcspoans Ro- 
sella Tomato Sauce, 2 lablcspoous 
whipped treajn, salt ajid pepper 1o 
taste, rounds of bn^, salad oil. 

Saute liver? in butler, refiiove from 
pan, and rhop rinely. Season with 
salt, pepper, and Rosella Tomflto 
Sauce. Return mixture to pan, cmk 
a few tnintites Jonjter. Cool. Put 
ihmiigh fine sievt* and fold in whipped 
cream. Fry Ibin rounil uf btPiid in 
oil; drain ott ahsorUeiiit papir. !'l|>e 
on tu bri-jd or spread wish knife. 

dan Iw made iti advani-e and re- 
frigerated tor several days <ir kept in 
the freezer. Makes apptotim.'ilely 21) 
canapes. 



HAM POCKETS 

Krsfi Fvodj Ltd 

One cnp sifted Dour, J teaspoon salt, 
lib. butter or subitituit, 3iji, Kraft 
Phi]ailel)dla Crcain Cheese, 1 eggr.ypik. 

Sift flour and salt into Ixiwl. Make 
vvt"-!! iri ccntrr atld niiv rrmaiiling iiv- 
gredients iuio fluur until tlt)iii,'h is 
smoutfi. Chill I hour, 

Fillinj;: One cup fmcly chnppcd ham 
or luncheon meal, I .tinall finely 
chapped onion, I iabiesponn chopped 
parsley, 1 tea-spoon mustard, J Icaspoou 
pepper, 1 iablcspoon chutney. 

Combine all in_E:red]cn1s. Roil out 
j)aiiry oa lightly flniired board until 
very th'm. Cut into 2in. scjunits, plaire 
1 teaspoon of filling in centre of each 
sqiiorr, Pull ihe four ructiMcs to centre 
and pinrli edges to seal. Chill 1 hunt. 
I'lace Oil ungrcased oven troys^ baJte ijl 
hot oven tri minutes or until golden. 
Serve hot, 

TTicae can be baked in advaaiie and 
reheated at the last mtttttte or prepared 
up to the stage of hakiiii;, and baked 
when ntfederl. 

BEEFIBS 

HaUiimiki fly. Ltd. 

Two pounds hamburger steak, I cup 
soft breadcrumbs, I medium oaioiL 
(finely chopped), I drsscrlipooii salt, I 
cup tomato juice or luilli, i cup Hol- 
brmk's Mustard Sauce. 

Mix all ini^rcdicnis together in ba^in. 
Divide mixture, and .diape into tiinall 
or large panic's, Fry 4 to 5 mtnules 
tin ^?ach side or until done. Serve with, 
the tiolbrook's Mustard S3ucr„ 
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Twcedi I pair No. 4 ntedlei. 




BUFFET 
STYLE 



• Tliefie simple but sub&lanilal 
dishes are specially planned toe 
lueals to he served buffet Style, 
wkile watching television. 



EGGS FLAMENCO: JVuiriii'twi and flavar- 
ftifte tfxwFy casmerote which f^aturt^ Ihe 
flanor of Imperial Prank fartm mith feS'- 



EGCS FtAMENOO 

ir. Ak^Uii and Co. (Just.) Ply. IM. 

One ISot. can Imperial Franklurtcit, 
1 lable^^xton nil, btilirr oi julKtilutc, 2 
tomMtocSj I sm^U onion, 2 rashers 
bacon, 1 cup cooiicd peas, 4 cggi, sail 
and p*pjicr. 

Chijp tomatoes, onioti, nnd baron. 
Fry together lij^htly in the oil, butter, 
or sub^iimie, season with salt and 
pcppfT. Sprtiad mixture over biittom 
df fjcj^rti^. Place the Imp^^rijil Frank- 
furlcra In cnjsscrolr, divitiing the disH 
in four, Break ait iig^ into eath tcc- 
tioti, fill gups with grtt!!! pra. Ctrver, 
bake in inodcratr oven 20 minutei or 
until eggs ar« cooked. 

POTATOES AJVD FRANK- 
Ft'BTS AD GRATIN 

Krajt Foods iJd. 

Sin tnettiam-sizrd potatoes:, 1 
iBKdlirm-slied oniiin, I dc^rt'ipDon 
cliopgM parjley, 6 fraijkfnrts {cooktd 
and oil into fin. slicfs), 4 Kiatt IJe 
Luxe Clirddar or Old FnglisJi Chccw 
SlicTt, l-3rd cup miU, J ttasptujn 
pinch cayconf pepper, 

Difie potato and chpp cmioi). OoKik 
in boiling salted water nntil jam ten- 
der. Drain, add parsley sind franklurt 
pircesi. Spnon inin rasa role, i'iacc IJe 
Luxe Chpcsc Slires in saucepan with 
the milk, salt, eayeonc peppery stir 
until cheese melts. Poor ovr.T mixture 
in tassfrole; heat in niodfratc mm 20 
Id 30 minutes. 

MACARONI AND 
FRANKFURT CASSEROLE 

efabuaj Ply. Ltd. (Milano) 
Two cups coojtc^d Vfilann Macaroni, 
i cup chopped green pepper, J cup 
»licH celery, 2 tablr<>p<»OD£ clioppcd 
ooiun, 2 tahlrspocnu buller, 4 coohcd 
fratikCurts [cut in lio. pieco), graled 
chrKiT. 

Cook relfry, greeo pepper, and 
onion in butler until lender. Add 
franklurti, .vimmer 5 minuics. Mix 
in rixiked Milino Macaroni. Place 
in casacrule, cover with graled tht^cw, 
liakf ui wiodcrsip nvdii imtil rhecse is 
bmwn^d. 



NEAPOLITAN BUFFCT DISH 

Holbronks Ply. Ijd. 

Two bacon rarfiers [chniiped), I 
green pepper (seeds rctnoved and 
sliced), 1 anion (ihlnly sliced), 1 pint 
waler, I chopped tomato, <inull plc«e 
crttshed garlic (opiional), 1 packet 
Miishrtioni-flaTOre4 Ricc-a-Rivo, { cup 
grnted cheese- 
Fry rke as liirericd on puctet and 
add chnppcd bacon, grsen pepper, and 
onion. Mis in water, chopped lamuto, 
und garlic. Cover and simmer gently 
Ui to 20 mioutra. -Serve in a heated 
cassf .role liippiad Willi go led cheese. 

BEAN AND SAUSAGE BAKE 

IV. Angtiti and Co. (Ausl.) Ply. Ltd. 

One I6oi. can linperial Beef Saus. 
ages, I lb- haricot beam, \ clove garlic, 
3 tomatoes, 2 rashers bacon, iaji and 
pepper, chopped parsley, stock or water. 

Wash and drain ihf hcans, cover wiik 
water, and Ipave [n soai m'emight. 
CcLisli ihc gallic and slice ibe tomatoa. 
Remove rind from hacon, cut intii 
pieces. Cotriblne the drained be4^n!t, 
garlic, tomatofs, baetiit, salt and pepper, 
iind place in cassEioIc. Add enough 
stuck ur water lo cover, cook in slo'v 
Dvea t hours. Add more liquid if neces- 
sary during cooking. Remove frnm 
oven, arrange Imperial Beef Sausages 
liver aurlaee of tiean.-!, mum to oven, 
rantmue cooting I hour longer. 
Sprinkle with chopped parsley tieforc 
jervinj^. 

SPAGIUnn LOAF 

H'- .4n^fui and Co. /Ami. J Ply. Lid. 
One 4oj. can Imperial Mushrtoma, 
I ISui. can Imperial Vcgeuhl(s anif 
Meal, [\h. spaghetti, I egg, J cup inilk, 
sail and pepper. 

Cnot spaghetti in large quantily of 
bcjiling salted water apprmiimately 15 
minutes, Hinse and drain. Combine 
Imperial Mushrooms and cooked 
ipaghetti. add beaten egg, salt, pepper, 
and milk, Place lialf in greased !oa(- 
liii. Spread Imperial Vegetable and 
M«il liver cnver wiih remaining 

inRredienlj. Bake in modersile oven 30 
minutes. Allow to stand 15 minute.«l be- 
fore lurnlnR out loaf, Sfirve hot nr CoJd, 



ITALIAN RICE DISH 

. ndhtaoks Pty. Lid. 

One finely chopped onion, 1 clove 
garlic {tninccd), loi, butter or Mibstt- 
(ute, 2 ra-^hers bacon [rind removed 
and chopped), |lb. tninccd ^tcak, ilh. 
chopped skinned totnatacs, ( cup 
Staler, salt, pepper, 1 packet Beef- 
llavored Rice-a-Riso, pan^tey. 

Heat butter or substitute in pan, add 
onion and g;ir]ic, and aiaute ntitil hi^htly 
brown. Add bacon, .steak, lomalbea, 
water, and seasnain^^t. Stir ovut heat 
until mixture boita. C-over and simmer 
13 minuies or until meat is tender. Pre- 
pare and roolt Beef-fliivorcd Rice-a- 
Riso. place on hut ."^^rving-dish. Sp^MJU 
river meal sauce, serve piping hot gar- 
nished with parsley. 




ft 

mm. 




(MCKEN-BTUFFED 
FRANKFURTS 

World Btujid! Pi): Ltd. 

(>DC pound cucklail frankfurf!i (about 
3D), ^Ib. bacon ra.sher9 cut ialo ihip 
strips, 2 cups soft hreadcrumbs, t packet 
Contineoia) Cream o( Chicken Soup, 
1 small onion [chopped finely), J cup 
milk or melled margarine, wooden 
tDnth picks. 

Place breadrnimla, onion, atid soup 
inuLtnre inw basin. Add milk or melted 
margarine and mix until rottlbined. 
Spbi the Irankfims nol tjuite in JialVi's 
and preja about a tea.^paonful of stuff- 
ing mto eacii. Wrap utrip of bacon 
round each stuffed Irantfiirt, secure 
with lootlipick. Place on to flat trays, 
heal in nioderan- oveTi 1.1 to ^0 niinula-i. 
unlil the bacmi fat is traiisparcni. Thesi- 
SavOri« can be prepared ihe day be- 
fore, kept covered in tefrigetator, and 
then cooked ju3l before required for 
seivjng. 



SPAGHETTTI WITH 
MARINAHA SAUCE 

jVafjLtt-ij Pty. Ltd. ^MUanv) 
One pound MiJann Spaghetti, ) 
spMa ore{rana, 3 cup^ ranoed drainfd 
tomatoes | cup chopped ooion, 3 dmrn 
oysters, 1 garlic clove (cmsbed), ^ cup 
olive oil, salt, black pi:ppcr. 

Cook Milano Spagbeti! in boiling 
lalted water until just tender; chain, 
riniitt, and keep hoi. Saiite muon and 
garlic in ulive oil 5 tciiniitis. Add 
toniaicics, OTpgisno, *iali, and pepper. 
Bring Ui the boil, rtdiice heat, and 
sLinmer 31) mimiCES, stiirring occaiioii- 
ally. Add oysters in last 5 minutes. 
Serve on bed of hut rooted spajijbelti. 

TROPICAL CURRY 

Httlhrouks fly. Ltd. 

One [Mckel Ciiny-Davored Rice-i- 
Riso, 1 cubed apple, 2 shced bananas, 
\ cup sultana.^, ^ cup crushed pineapple, 
loastcd cnconut. 

Prepare Curry -flavored Ilice-a-Hiso 
as ilirecied on packel and during the 
last ,'i minntes nf rooking time fold in 
apple, banana,!;, sultanaK, and pinHapplft 
Spoun on to serving-platter, sprinkle 
lop wiih toa»t£?d coconut. 

SAVORY EGGPLANT 

Cii^ord Lave and Co. Ply. Ltd. 
One medimn ^gpUn<, boiling waFCti 

1 tabtcspooa vinegar, 2 ee^*>'painif sail, 

2 cups chopped tomatoes, lable- 
spoon.'i butter or sub&titutv, I cup 
Uncle Toby's Oats, ^ cup chopped 
onion, salt, pepper, 1{ cups RraleJ 
cheese, 2 Iri.'.-pomis meal extract, I clip 
boiling water, 1 (e.aspoun worccslershlre 
sauce, t cup tomalo puree or juice. 

Wa.sH i^gB;plant, dry. slice ^in. thick. 
<Jijvrr slices with hoiJtng water mixed 
with viiieijar and 2 teaspoon.'; sll(< 
Cover, boil C tntuuicS, drain. Melt 
buiicr. atid Uncle Toby's (.Jats, !r/ 
Mnu\ gulden brown, In cTSs-serole arrange 
tayeis nf eggplant slices, then layer 'if 
tomnii), sprinkling each layer with 
onion, salt, pepper, Uncle Tiiby's Oit% 
and Chinese. Cover with rentaining egg- 
plant, iqmatoes, onion. Dissolve meal 
citract ill cup of boiliitg water, add 
worccjiturthlre sauiie and tomato puree 
or juice. Pour ovrr eggplant. Spnnkle 
wiib remaininjig cheese and Undo 
Toby's Oais, BaJie in. moilcrale owe" 
about 4S minutes. 

April 25, l*! 
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Kitchen hints 
for the cook 



To help prevent shrinkage in cooked 
paslry-cases, dull the dough well 
before rolling out, stretch as little as 
possible when placing in tin and chill 
again just beforef bakiQg. 

If chcitnlaii? separates bxauH- til toing hcstfcl 
too quirtly add a Liltli- ir«l kUtx and bcfll iiuiil 
snioinh- aaain — iinnicdiatply. 

, " * * * 

Use si-iKtijrji instrad of a ttiifc wlicn t hopping 
drii'd friiiti for ChrutTnai rakw, puddings, nr., 
and dip tUf sfiftwjrp in hot %^^^tFr ^jrcasionalljr 
wliiti.' norkitif; fi chaa ihrm ior Smpj, cnnrc 
cfliriiniL iHtrjiiniliijn. 

* * * 

list a cut raw pntato (ur riilihing iiver iht 
pfOT when cooking pikrtet^ - — il rlimmatr^ the 
UK of mclltd bulirr, brush, etc., for grcawn^, 

* * * 

Tate pxirii ran- with the liauiR m groasing 
cif rww txifco-tin^ \vhen ^sinp Uirm for the firvt 
ritncs, laertiu^r ,%nmi' typrs t_rrid tr.i rsiuL Linlil 
they lictomc "-wJwmHd, " 

* * * 

To help [TTO'cnl cradiifig in mfrio^c?; imd 
Pavlova raws, leave ihem in die- oven to coo! 
griduiill; inslciid cf bringing Llicm mto suddif-n 
rnntnri with cold air, thu^ causing contraction. 




# These hinVi will help llie Uonse- 
wife lo oviTcnme iLuki* diSEicnities 
lhal of leu arise in the coiithc of her 
daily kilrhen routine. 



To pri'inu sliniois spuouiing on frrsh ihrllwl 
pi'is wiiicln have bciiu Htorcd in the rcftigiirstor 
for s(^v^ral days: A/tof shclISng pfras^ lilnnch hy 
pbcini; in boiliitt; wulcr Eoi' 1 iniiiiin;, cool 
([iiifklv. Drain ivcll and store. 




AVhrii preparing mi'M for ifrr'O^vflji, be Kiii"!: lo 
wTAp plasrir ri;iVfi"rng ^ chihc as |MJSsible to ("Ji- 
rhiQf nil nir. This pirvi'ntj ape** on sitrJ.xe 
nf mcjt iVfiHi hardptrifif; atid discoloring. 
. * * * 

its full fittvor ;md tpxture, Ni'vex soak tn (Jr 
placi' imdpr nrnning hot wnlcr, whirh will soften 
the fli^sh fibres Hiid cjiu'e loss iif n:niiml moi^- 
licrr. 

* . . * . * 

When storing IcrHcrcani or iced dcs.srrts on 

frr:4-^rr >heJvr$. caver rto^'iy vtUh alumfniuin fnil 

or wrapping plastic Iti [irrvpnl he cry.MaU fonn- 

ing, 

* * * 

Ijoukcd bcelrool keeps well in the refriiicralDr 
if il is cnvrrnt vihh a liquid ton5islin|r; of rQiial 
pints of TintgiiT and die wiiter the beetroot was 
ronlcnd in plu^ a little ^ugm*, S4ill, and spires fni" 
flavoring. 

* * * 

If an cgi; cnstsird curdles while Foaking, 
sprinkle over a little rold water and heal hri.'^kly. 
t'.nver cto.>ielv Vnlil ready to use to prc^-cof a 
skin fnrTTiing. 

* * * 

A prfaiy, soilt'd oven Le niudi ciAin to elfan 
if half it s.-tip oti ammonia h pLi^ed in il in a 
fmkiiiir-ili.sh a hiic the Wen i.i iritl hot. Cli-aii hi 
.winii as rlih" nvcn n fofil rnoiigh tn hiiiidio. 



SHOPPING LIST 


mm TO FOOD AECIPES 
ADVERTISERS (poge numbers) 


Adtrerfisemetits 
See these piqes 


Gilfard Lore & Co. Limtted — Uncle Toby's OatSf Uucle 
Tolly's Maize Oil. 


4, 6, 7, % 11, 12, 19 (2), 22. 21^ 29, X\ (2), 37, M 




U. J, Hfiqz Co. Ply. Ltd. — Baby Foods 


6. 7, 9 C2), 11, 12, 16, 17, 19, 24 (2), ;i2, 35 (2) 


10 


FIolltrcMikfi Pty. Lid. — Holbrooke ProdurU & Rire-a-Riso 


6 (4.), % 12 (2), 14, 16, 17 (2), 35 (2), 37, S8 (3) 


13 


Kraft FooUb Lid. — Slicwl Procceacd Cbceur^ 


4, 6 (2), 14, 16, 24 (2), 32, 34 (4), 35 (3). 
37 (4), 38 


23 


HsrvQle Margaiine Co. — Marville Msrgarine 


11, !fi, 19, 22, 25 (2). 27, 29 (3). 32 (2), 34, 
3S (2), ,37 


33 


ISa])t»ro Pty. Limited — Milano Producls 


6, 7, 11, 14 (4), 16 C2), 17, 34, 3S, 37, 38 (2) 


26 


Rie«gr(i<wer» Ca-oiH>_ralivr Milln Limiled — Snnwhilc Rice 


4^ 6 (3), 9, 11. 14, 16 (2), 17, 19, 24 (3) 


IS 


Rwllfl Preserving & ManuXiu-toring Co. Lid, — Roeella 
Tomato Saui'e 


4 <2), 6, 7, 9 (2), 11, 12 (3), 14, 17, 34, 35, 37 (2) 


3S 


Sanitarinm Health Pood Co. — Wtel-Bix, Marmilc, Bctia 
Peanot Butter 


4 (3), 14, 16 (5>. 17 (3), 19 (4>. 22 (2). 25 
(4), 27 (3), 29, 31 (3). 32 (2), 34, 35 (3) 


3 and 28 


While Witigg Ptj. Ltd. _ Plain and SuperiBe Self-Raiaing 
- Floiir 


22, 23 (5), 27 {d.>, 29, 31, 32 


IS 


William AngJisH & Co. (Aual.) Ply. Ltd. — Imperial Calmed 
. Foods and SmaHpoods 


7, 9 (4), II. 12 (2). 14, 16 (3), 34, .35, 38 (3) 


30 


Vorld Brands Ply. Lid. — Copha Shortening and C«n. 
tinenlal Bruntl Sonpa 


4, 7, 17 (2>, 22, 24 (2). 27, 29, 31 (3), 32 {2), 
35, 37, 38 


8 



^ A«t«.ll=„ Wo™,-, W«kl, - A^rll 25. 
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LETTERS 



B £ A T IV I K 




"Like, mm I know why the thicks are ctaxf nbaut you, 
men — /ou //ve dangerously!" 



htMrtI day for 

jy> iiihiT (tt'HajJcrs stiiriyinj! 

for Ihr IjfJi^'irv^ find [hir^ 
anr worliinij luiigi-r hiiurs Lhaii 
ail tirdiuim- wfirkinx man:' Al 
night I Itavc In rnnii^ h>"ifnt- ;inrl 
rnfik the rrn bi't'UU^c Mlllfl L> 
a widuiv \o vt*irk. llit^n, 

iifTrr t«i, I «(iirt ici [Jo my hniiir' 
w'urk. Till* iKii'an> iliat T Stjrt 
work J I S.-15 and finish ar -.ihrDui 
m.jli. This mai(l■^ ii ■! trn- 
hmir wiirtin!j;-(lay, plus htiitlf- 
Wirt III ini|'lti-iid?i. 1 dn my 
own wiiahine and srning if* hrip 
Mum ^^ul- Tip xiih' tithrj- irra- 
aflf^rv iigri'*' fhui U'l? should lie 
alidMcd tx-< tin iirily what hminv 
wfirli hiMp= !j> and t3ini we have 
timr liffi* '^HitTfi Wtirkfr" 
Mwhm, S.A. 

1^ HEAD iirrirlf ivhich J 
think v.'lll Triufh even thtt 
rclUlrjit Jiriiif- 

A wisnuiTi w;ti u>liij3g vimt' 
fhildrc^ i^'hal Uir> \^-ij[Etd ilkt' 
lu ilij ItL IliTjS'dti. Hi-rr iifr 
Jl'w L>f Iht' JlniiH'crs. 

'"I.iRhr up all thr slafji at 
njijhl," 

'*SiT, on T.ht- niociTi ynd 
swing. " 

One i)[ ihs! nitiM touiliiug 
an.TOi'n ri'ad: ' A* aiiiiiuii^ clun't 
R^i Ui Mi^ivt-n, perhaps Jcfius 
would In me ii! niiisidr with 
lh^^n .ind Tte roulrl ^TTtiij? at nii' 
through till- (.fatcv!"— fA/ira; fl. 
Nichalm. Pinlh-iilif. X,A, 

Beat c'oiifftritiif j| 

y UA\'F. mailt- .1 [jdittl iiF vUit- 
itiS rlic rily haiijjiicus f)[ nut 
Imhrmi^iii yiiuih to lind ihttr 
inoiivi^ l«r and siiliifuititiH iii 
bftaklnjj ftiim f4inlf.irntil%*. Ifi 
the trsprcsjo hnrs t Ittuild lllf 
wmr ij'pi? uf Ix-anl, hairdo, es- 
IJrPwinit Tlicy hatl appiircntlv 
no [lim ill 3ifr. Wlit^n mtP of 
thr^c piTOpir told mr rhiii fiw 
other way o( hvim; tuulrl ssilLMy 
hira, [ jsked jiiiii if he nnjtiyifd 
f 0Tifrirfiti[i!4 witb nlher btiitnifcs 
inaiiniT nnd dieis, t h-tirrly 
ewrafwd ill .1 litaltltj roiiijilinni 
I tomrludii ihiil tlwa- "bxeaJL- 
awayi'' eiinfcinn ni:n mure 
anir>tie itii'miiefvcs ilian urHi'nuty 
youth. Thi- nrdiniiry uncj nt 
lfji.st dn «tn!ir tliiiiiss (or ilu- 
beltemient «l the wni'lil. — 
Gcialil C'asry, Ilamkfbmn, Vic. 



Kexi week 

; (^HECKS flre chir this 
^u(utTin, 50 Candy 
I Hardj rhoMin ftmr u^ut- 

I lit\ for Aii^trralbn girls who 
make iln;ir own cliitht:',. 
They arc Iraturcd in color 
in our nfxl issue and eaifi 
patlfrn costs only -!/-. Our 
pin-up cover is of die 
A.B.C-.'s nrw (rrn iiar 

I I Bryan Davia wiili JudT 
1 1 (lannoii. 

Fuji 2 — TMaogen' Weeily 



There are no hoirf* 
barred in this jorum ^ 
nnit ire pay £1/1/' for 
every leUer unedw Let- 
ters mutt htrnr the 
si^nalnre nnd attdreAf 
of the writPT, and when 
chaminif fetlerg for 
pnblication we give 
preference to wrilera 
icha da nat use a pen- 
name. Send all rorrsn- 
fiondene^ to "Teen- 
atfvrii' Weeklv," Box 
7052, G.P.O.,' Sydney. 

Tettns Iffffk ahead 

JT is KiindiTlul ilie Wi% ihiii 
nitiuy ter^nn^rrs of ifitby 
iiMik iiiui ihe future. The) 
not only Iwik fimkurd, but 
thry Vive ahftu). I know a 
yotijijj Kt""tJii of tffiiwtte.-.* whi'j 
an' iiirt'itdy plaimtjiis for u trip 
in LI few vi'jii"s' time. Thev hive 
wtarti'd >;^viii,Q lor it ;i[td uite of 
tbein hiu' (^uite a few pounds 
ajrcady- That's all tivy tntk 
abiiul (low and some clay they 
Itiitiw iL wilt rtmc trie. Mam 
mirox. Coogm: NS.W. 

Teaching terrific 

^OR ^eufjl*- ^eekiJii? .l prof^L^- 
sioai I iiMi^l tt'romini^ud 
tendiiii^, 1 aril ;) tiual-ycar 
sttideiii and already 1 have Irad 
tliurh eKperieitfp. Thd r\-vvtirtt 
of pa^iin^ knmi ledgn nf a nub- 
jVri nn t'.i -.i child is a joy wlltfh 
(me has In i'Stperienre tn tcall)- 
apprerijiii'. — * fjjjnwr" Tofjfm- 

Science one-%ided 

J I Ls, i ihiiik. a t^reai |]||\ 
tliilt iiiLinv i)i' the hisit st'imtc 
litiideiit., titi" ciiinplelely ifriiornnt 
abtiiil thf 'id:«jcel nl btiiltTgy. 

Aclmiitrdly bStilugy h itrt 
I'iisitit wljjert and i< regiudcd ii» 
"inferifir" by many iiliywc aiid 
ehcmiKtry srudenrv yet widtt'kut 
nn aileqiiaie knowledge nf thi?^ 
'•iihjerr ilir srimifii' fdinraiiott 
of a pupil i» vtn-y iitie-sideri.— 
E. AUca, Vauclusc, NJi,W. 

Bad applet 

you h.td '.i fejarrel of ("^pplei 
and limy we.til bad^ lllen you 
wniilcl ej*|K:et the Hthcr;* to go- 
harl. too Bi,it il you had a 
biifti'h ol teruasi".* drivers and on? 
nf ilieni wait bad vfiii wottldn't 
eitpeei :ill tlie i>tlirr% m gii biid. 
Ju.« l)e<:!iu»i' thi'te are a few had 
driwri (m lite ruad don't take il 
out on (tie others. Give ibetei a 
ehaiife to priJVft thttntclve.". — 
"Mn-i Comw, ]\\A. 

Work or study? 

J A\i tluiitij lIh' liHentiedhiii' 
this yejf and want W dti 
Mni>iii)i ufirr I leave sehsoU 

My mcplher thinks that it 
TTiipht be a i^O'd idejt to leuve 
after I lltiivh the iniertnediaie 
and wrifk iii an jilTIri' fur rin> 
ycrili^ to hti^'C some iiiotiey ill 
the lianfc Mhen I eiiier nursing. 

i ihiiLi!"*'! 1 inii»h(: ini 
iliniuiih 10 ihe Leaving and s\un 
slral^hl away. Whiii ahouid I 
do? _ "WimiUTini>," Tutra- 



Think big 

t^LL small people who are 
cmbarfusf^d liy llicii tact 
of height .shiiuld think ol them- 
.wive* as ht:in^ nprmnlj then 
otIiOT penple will sei'tn lo be 
exttji Lid.1. Vou fan llien say 

lu yijtiriii'lf, "Ciee, I'm Liirky - 
fancy being that tall!" If you do 
that, vniii problem is solved, — 
"/) Works." lltiTditn, Qlri. 

Ifuotabl'e quotes 

J TEJJ. j'ou true 

Tm thrtiiigh With j^tiy^i, 
Xlstksc all they do 
Is tell yiiu lit!!i, 
They break your henrL 
They make yuti cry, 
Thev titike you WEuit to go and 

die. 

The way ihsry treat you 

h a silt . . . 

Wnw! Dig the itity 

Wbo jurt Wulked iti." 

— "Sitlfen." St. Alhans, fit. 

'"\yo.M-yV wai takfii out of 
rmin, not out of his head 
to top hirn, nor out of bis foot 
to bp tyampled underfiaot; hnt 
out of hi^ ititif to he pqual lo 
Idiii, under hiis lirm to hr pro- 
iCLteil, and near hiv heart to be 
loved-" — Csllutn Bt a pky. 
Cet>§a, N.S.W. 

'■gT.VaLlGHT. star bright — 

first ,"rtar 1 see lisniglil, 
1 wjjli 1 may, I viiiih I might ■ , ■ 
Oli» dear, it^ Jul! a wtellitc!" 
— (Mm J C. Ward, Rnrkhttmfi- 
fun, Qid, 



Ohf boysl 

J^VER sinre tlie wtirld began 
boyt have been in ejii.^teut:e; 
but whether they should be is 
a debatable qut'^tioti. .\i ilie 
A^UTi of lieLvveen jiis month.s ancj 
four yems bays arc sweet, 
innocent, liivable, obedient tittle 
"Mummy's boy^s." But when 
they Tea eh the aye^ befi^'een 
five and 1 1 years a mottitcr- 
like rhange (icciits. Boys be- 
come noisy, yelling eowboys 
anti Itiilianii, or interplaittl^ry 
sparrnicu; ihcy borrow fish- 
mjivls for hetniots, shont ev-ory- 
ihing in sigiit, break things 
afridirntally and othfrwisc, and 
make a gentml nnisaare of 
them,^rlvcS. 

CJlrls are eKprewrd as 
'ctames" Cr other urtfcnilh es- 



pc^ioss, Boyf arc itl-mannned, 
tltscutirteuiLs, Insulting, impqiitc 
f espeeialh tti elder .^istrra), 
igxtoraiit, hnbby-niad bondlcj of 
iilut'liii'I. 

But when they start to ItxA 
twite at the opposite VTf, be* 
twcen the ages of lhin*(!ii to 
uiie hundrt^ year^, then, all of 
a fltidden, they are ,ipfiutiiE 
donr^ tor you, chapping wtiaa, 
eiirryiag parcels, drewing neatly, 
wflshin^^ frequently, bei:oniiiij5 
well m.-lrmered, eomplimentary 
(In the amaKenient of elder 
^stei^), knonvlcdgnahte, fipeak- 
log of grem poeiv, ete., and 
generally ama/ing and plcai* 
iiig everyone. Tliii i% when 
girb lay, "What would we dn 
without them?" — jmiiee Fart, 
Katdmunda, H'jl. 



Adviee far ymunff adults 



• Have you ju»l ben;im lo take your part in (he big wide 
world? DonU let your chrysaJie stage take too long^, or 
y^n may never emerge as a butterfly. 



'pAKK .1 look m wmr h;Jr. 

What wafl good pnoiii^h far 
firlioi i\ yiTTilwt bl y n qui it .1 
difft-mit iirningL'iiii'jil in SUIT 
y<>!ir PiivimiiniiciJl ;iiid E^piT*^\ 
your pdi'ScjTiallty vmw. 

Noundy Hiaius you to appear 
anyt King hut you^ f mn swed; 
^ntJ, arrr you sutp Lfiai t\\f 
Ttylt yuu fli4' wearing now is 
jiinsi suiMblr :j,iid hnromJiigi^ 

For mslancc; Vou cuuld hav*- 
a liljek fiiH'rhcad ihaL iniikes 
ynwT faru Uitlc Irnip. A fringe 
svrindfj rficrify this and pcrhap.s 
pLvv tap ytiur ryes. 

Ox inayl^ your faci? U Ka» 
I^nl^d^^ A mote qvnT look '\< 
ej^iiy guEiit>d by dressing your 
h.iir high. II in doubt .iboui 
uhat « Eip?*t f<Jr yt^M^ comtilt a 
halr>»i,y|jAi. 

MiTih-TT jTL'rnigniApn nfivv thai 
IMi:tki'-u];j is n inusi. bul soriic- 
nm<«i mfuHrrs objVvi wKtMi m- 
i^XfWrjrrirccI dau^httirs urc rno 
Er^vinti uflli ihrir ii*** of cav- 
turiiis, HUnw her yini can 
Iwaiiiy ;iidht wiih di*rri*tif*ii, 
?rtirEkf makr? fHrfL'Tt m (.-very- 
thing, and thit art is as dcsm- 

Ejt;iniinr wswr prn^onihty. U 



it too sflf-rfTjifiiiq . . . too 
iigfrri-ssivf? Btf ab!FtihuHy hnnesT 
in your aclf-cxaininutiflii. Tf it 
1% th? fjnt, ymi will he uvrr- 
IckCtked qt ^.nria! fiiiiflions; ii 
thi: latU'T, you will be snubbod- 

If ytm are the shy typt-, Cft-cr- 
oiint your Ahnnkini^ and make 
3 (irtcrmiiiiEid cJTorr uy jnin in 
thr i\m, n ynu mc^ always tlip 
Wie. of thp party, i.-ompL*I your- 
self to lii^tcii fnr a chanBC. If 
you nealfy iry to rectify pirr- 
^onulity faults the rc:$tilu will 
Jimni^f you. 

Voiir ^naicc, expressions, and 
jiriioiu wItJ play rhciT part. 
Ni'v'cr miJJTihlr — practisr iij 
from uf die mirror. Maltp 
exflgj^triitcd vawc] isnundit;. Try 
10 mcrduliLiie your vnicc. Never 
^t?l it be 9itrid:pnt or hai-^. 
Umch riirrfiiUy as liit'jiigh 
Ip?m*ning lo a ^trangrr. A \\\\\f 
of ihifi practice <raih day and 
ynii vrilj bp ssvtiiwd of ai\ iucji- 

.AKvays dHlni(r in Bpcfrh 
«tiid tJiinkini;. S,ay fcim-i^fly 
and ctftarly vi-h^r yrm ihini, bul 
JTiEik^ suri' you pivt^ irril rhi'^uehl 
To fv('rvihinK ytm My, 

5appiem«fil fD The Aiistraliini 



Pr?i(-iisp wnlkiiuj, .fittjui^i, ris- 
ing, nftd scoopinig until your 
every aclitin iif jEtraccful and 
faK>'. It if posaiible lu uiuunf 
Eiiid dcKC-pncj stain lifcr a 
duch ps^I Himpv^! r, t ]i h tlocs 
no: m rain aff CTi:tu d ni rs nnd 

NcvLT sacrifice ronifort to 
f;>jsk1on. and never so Ipdcing 
iij femininiEy on Tn i/^unre 
fashion. Iilvery i^irl, ivhcrhor ^{hc 
iidm i f.^ it or iia t, likf to be 
jdmirt^d. Howpvrr,, no jty^Mft 
how jittfitciiv*? iJic looki in 
^UirJts and shorts she is alwo-j* 
^idmir-rd more when weanng a 
pri^tty dress, 

1 1 you iirr going t o a n im- 
portant function and you «(* 
n liftic frightened. It will give 
you mtirf confiilenrL' if ydii rc- 
hearsP a little what ycvu ajc 
guin^ do and vay, 

Hv.vcT forijpi. to ^ivr- Elianks 
for ,t favor or a ctunplimeni. 
Rrn 1 rm her th at r on.*i i dl cm t ten 
vi \hv \^\\ of it 1 1 good m^nrrrtv 
nnd if yuu try ui pui othe^ 
case ii iiRiurally fnliow^^ that 
ycivt wilt br at earsc ycfur.self. — 
"Marrr." C'frrtffffl, N^S.W. 

Women'i Weekly — Aprif 25, l%2 
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who... 





• These sk<*tche3 were drawn for ua by Mrs. Dana 
Sawyer^ a 20-year-old English girl now living in 
Sydney. Her dratvings ure tongue-in'cheek impres- 
sions of Australian teens. Anyone YOI' hnmr n'/i« . . . 



. . . could have 
danced all night? 

. . . gets a hig kick from ^ 
William Shake.fpeare? 





. . . wor^t feel very 
well tomorrotv? 



. . . has a crush 
on the waiter? 



. . . tcajits to 
he alone? 



. . . is mad for 
modern art? 

... is jusl through 
Ch arm school ? 




• We*ve mixed up the captions for the 
drawings. Try to mntch the right caption 
to each drawing — you'll find it^s lots of 
fun. For our guess at matching, see pnge 4, 
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Youngest girl ever 
to be made a judge 

Vy WINFRED niSSET 

• Seventeen-year-old Valarie Thoqie wUl put on her judge's 
uniform in Perth next weekend and help decide who are the 
best marching girls in Australia, 



SHE and the other judges 
will levicw the teams 
entered from all States for 
the mardiing girls' national 
titles. 

V'liLirk-'s iiniform cciiiiists of 
a grey plealetl skirt, wliite shin, 
and 1 black blazer with bkr- 
and-soid-Ktripcd braid. 

After thf titlcj VaJarif will 
be cntidcd to wear iln! AiHiia. 
lian blizet ~- black with blue 
braid and a will It' finrkM, 

This is hct first national 
ev'cni as a jiidje, ond she is 
ihe youngest girl ever to be 
appQtntcd a jud^r ai mari:liittg 
giri?i in Australia. 

Siic lias been judging marti- 
itig fiirls in State cnmp«itions 
ftJr thl" pa^ J4 mnnths. 

When she was ninp aaid tlic 
morctiing-girl movement was 
vny new in Australia, Valnrii; 
used to watch the girls practii- 
ins Pf.rfh Rsplanadt. 



Shi' wuuld fiavf brcoiiie a 
marrhiiig girl thtT? and then 
— if there had hctn any junior 
t<!ams. But there weren't. In 
1953 noly girls over ts rould 
join. 

But in 1954 three junior 
team* wsrr fornied. Members 
were all under and were 
jiven thn nnmc^ iit Aujtralette.v, 
Rnyalcttc Red Juniors, and 
Nurth TratJer.";. 

Joined when 10 

Valaric, who had ja'it turned 
10. beC'anie a fQundation tnrm- 
ber at die Rnyalrtte Red 
Jiiniofs. By 1956 they bad uni- 
foruuj of Ted-and- while top, 
white pleated skirt, and a hst 
with a cockade like the Queen 
wore For Tfoopiiig the Color, 

In 1956-1937 the Red Jiinior.i 
won the State Championship of 
Wcsrralian Marching Girls, and 
Valarie wa the one otil in from 
who blew the whistle and led 
her team to vHctwfy. 



By 1958 she was too old for 
tlie Jnniors so joined the 
Scniur Royalette niues. When 
the National Championships 
were held in Adelaide the same 
ycart V'alarie was again out 
front blowing the whistle and 
leading her team. 

Tou^in,^ with the State team, 
she has visited every Sf^fe ex- 
cept Taiinariia. She was leader 
of the Senior Royalette Blues 
w=he-n th^y marrlit^d past the 
Queen Mother in St_ Georges 
Tcrraci: durine; the Youth 
Parade in 135S. 

After eight years of wear- 
ing inarrhinj boots nearly every 
wcektaid, Valarie thought it was 
time she bsd a diaiij;e. 

In January, 1961, she applied 
to the chief judge of the Assnci- 
aticm of WeJilralian Marching 
GirliV, Mr. Harry Hollow, for 
admisTiinn to the judges' panclj 
was accepted at the nejct meet- 
ing, 3nd began study at the 
Judges' School. 



/ 



JUDGING her old toam, the Hofahtte Senior Heds, 
makes Valarie concentrate. Leader of the team, Gienys 
thtaYale, of Nollamaro, W.A., was judged Champion 
Leader at Ihe National Titles held in Brisbane in I9S9. 
She is Valarii's cousin and at the Head of th^ line. 





NEWLY BNGAGED Valarie Thorpe, of West Perth, with 
her fiance, Raymond Thontpson, of Morley Park, W.A. 
He is a deputy chief iudge of marching girls in W.A. 
and she is the fouogeit girl ever made a marching judge. 



She was given her ov^u 
judge's rfieet, tnld to award tier 
own niarkii, and then to give 
j^ocril reasons why. When the 
other judges dccidr.-d that her 
judgment could be trusted, she 
was -sent out on to the cofn- 
petilioti field on her own. 

So she became a fully Hedged 
judge, and will be on the field 
on April 21 when the Governor 
of Western Au.stralia, Sir 
Charles Gairdner, aSidally 
open^ tlie Fiational titles at the 
Royal Showgmunds, Glarc- 
inoat. 

About 1000 enttitntis are ex- 
pected in Perth at Eajtcr time, 
iind one team is condng from 
as far away as Cairns, North 
Queensland. 

This will be the first time 
that al! States will be repre- 
sented at the Australian national 
titles. 

It will be a "first^^ for Val- 
arie, too — . hpr first time as a 
judge of national titles. 

"I think the judges all agree,*' 



Kaid Valarie^ ''that they like a 
former marching girl on the 
judging panel, 'fhey think lhat 
the marehiii^ !prls tbemielves 
fpel happif^r about it, and die 
association likes to ^nk tint 
a girl is not gain£ to luse her 
interest in marening just be- 
cause she is older," 

It does not look ai thongh 
Valarie will be losing her in- 
terest in marching girls. She 
has just become engaged to fel- 
low judge Raymond Thompaim, 
of Pertb^ and they will htjth be 
ra the field together at die 
titles. Raymond is deputy chid 
jud^e lor Western AifStfalia. 

Tbfir romance began whcC 
Valarie was still a member of 
her team and Raymontl was ■ 
judge, but it developed when 
slie became a judge hcrseH, A* 
a former member of the Aus- 
tralian Anny, Raymond lued to 
play in the Army band b the 
days when band contests and 
marching'girl contests were 
held together. 




"What other kind of work do you do besides cleaning 
out refrigerators?" 



GUESS W00 ansmers 

. is mod for moderrr art. 

. gets a big kick from Shakespeare. 

. is just through charm school. 

. vfant$ to be alone. 

. could haye danced all night. 

. has a crush an the waiter, 

, won't feel rery well tomorrow. 
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Where there's 

By CAROL TATTERSFIELD 

• Why do people snioke? For 
stimulation, relaxation^ enjoy- 
ment? No. Most of ns smoke lie- 
cause we have to. We're addicts. 



TEENAGERS are the 
lucky ones. Haitilet- 
like, theyfl have a choice; 
To smoke ... or not to 
smoke. And, even il ttey'vc 
stjirted, they've still got the 
c hance to crush the hafcit 
with the next butt, 

It'i nni hard at that stage. 
The first figarpiifs don't really 
Imtr vrry Sffisatinna.!. WTiy, you 
find youfsilf wrondpHii^, is it 
so "mar^'plltius** tit smoke? 

"Ah, " ssys yxiur "rpgtrr-tin^" 
in [h« art oi stnokinf?. fi't^ftng 
n fine Rniuke^tream thmu^h the 
nosTril, "you hflvcn*t tried 'the 
drawback' y<i. That's ihc 
LtLTimaip." 

Sett hnldly, yt)U suck a piilT 
of smoke down into your lun^. 
It hitj hard. You're chakin|>. 
Tiltn your head tUrks rprlin^. 
MfBi stiinge and rather 
frigblcning. 

'Tpu H get over that," says 
youi iiijjlrurior, sinilmg pity* 
ingly through the hsjt. "l[ jusl 
takn practice." 

You prartiiw. You iron out 
Lht Fau.lt5 of roughing and 
apluitcrih^. And tht^ti you l^cklti 
ihc problem of handiinK the 
cipreitf gKirchdly, as ihoush 
ymj been ^dtpking for yftara. 
You're jui^t dying for the 
d»y H'fatn ytju'll be ciftered your 



first cigarctli'. in public. Thank 
guodnirss you'll be able to ccpc 
with jjploiiitj and sophist icatioii. 

And you could. Ewryonn wiH 
he dni^,r.d. Hut \^ thf ^ti^fac- 
lion nf appearing sophiBticstet! 
wrfctth the price y<iu"ll pay? 

Oh, thf price! In slit'cr 
i..«.d. shelled out for cigamtcs 
1 muHE have? srfioktrd a fuH- 
Icugih miok. Not Ui mmtian 
ihf cost of Lbr "cjttms" for the 
sniofeyr's w^ifdfohe. 

The cost 
in i,.s.d. . . 

Thf lightprj hiiughl jnd loit. 
The rniinlless tases yoL eita 
li<?v*?T bt? bothered iiiUug. Tht 
pUCil-Jiold hold*:i', rh^gUIl|, so 

expervsive — anti so revolting 
when il otHi^d hitler black stum 
after a heavy rii^hi on ^'thp 
herhs," 

And then ihc co.rts of rcno- 
valinj" or renewing the drcssc* 
and mils, skirt<i and shirt;! in- 
cxplicjibly p-f!pp(rred with cigar- 
ette-bum boJes. 

Vfl ihesr costs an; nothing 
to the dV(?d-in.ihe.nico srnnker. 
W^iat rciiUy r^ttleji us the rnst 
vvv*re paying to our hcaltli. 

This recent report issued by 
the Royal College nf Physirianfi 
in Eugbuid is particularly 
alarming. There IS » link be- 




SMOKE. 





twift^ .smoking and lung cancer. 
In fact, if everyone gave up 
smoking, pos^bly nitte out of 
every ten people who die of 
lung cancer would stay alive. 

And the di^iaLhs ftain Itmg 
canter are inrreasin|; all if>e 
rune. The figures issued by the 
Hricuh Regis liar-Ccttcrars of- 
fire show ail m^rejM' of 4.2 per 
cent, tor 1M8, 6,3 per cent, (or 
1959. and *.+ per ccilt. for I960 
in lung [dancer deaths in Bri- 
tain. 

The total proportion of liuig 
cancer cicaih!; to death from all 
qiu>«!3 in Britain, excluding 
dsith$ by vioknce and acctdcDr, 
was 3,8 per rent, m 1^60. 

... «itil in lives 

Jn ,'^ustrnLta, too, deaths 
from lung canc<!r ^i; increas- 
ing. In i960 they comprised 
I.B8 per cent, of all deaths, 
compateii with 1.77 in 1959. 

Srookinf ran.til.io cause — 
St9te.s the Royal College of 
Pbysieianis' report — broDchitis, 
corunary heart tliseasi?, other 
typ« of cancer, and it cao ctm- 
trihule to Ltiberc:i]lcttv«, 

Yet vfe reach for anotlier 
rigarene! Il's too late lo stop 
now, wc reason. If wi:Ve {;oin|( 
lo gel any of these dijtcascs 
we've already done the damage. 

But diat's not the real ffiasoii. 
Honestly, tor some [t'j (do 
paiaful to stop. 1 1 secnu im- 
possible. We couldn't worE 
without a ciRarette, wc. 
couldn't relax. 

What about the unti-smoking 
"curtj"? 1 took some pilb 



THE COST of (fyiog Id look 
sophhtlcotetl (righi) or manly <left) 
is greater than you think. 



once. They were fouNlasting, 
hut they did the trick — for 
three months. 

Tlwji food tasted better, sVin 
and eyes were clearer, somehow 
there was more etiergy to give 
to hfe — and cigarette smokers, 
widt their "stale" smell, ashed 
clothes, itaiofd fingers, and 
mtssy ashtrays, were revolting, 

I'urcdl So one cigarette a 
day wouldn't hurt. And gradu- 
ally r was hack ta the nagc of 
bemg tinithle to matm;ge with- 



out a cigarette. I was an 
addict. 

And I'm now stuck, it scents, 
with tliis ttaditional "darli 
brown taste," the uicrefiscd 
rosi of living, and possibly lung 
rancer. 

Still, the Utile "cure" — if 
temporary — was rewarding. 
And it proved that the only 
effective way to stop smoking li 
never to Stan. 

It .teems ^idi » $iR)ple de- 
rision to make. 




Tgfaafen' W«kl|t — f«S* S 
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9 No question about it, ruining a nice dress is so easy that anyone can do it. The 
three girts pictured above h4tve idl managed to look positively gruesome by adding 
too many and quite wrong accessories to their outfits. They have, of course, been 
rarefuUy arrayed to show just what such mistakes can tlo. (See ftotu many of their 
mislnkes you ctin spot before looking at them in the sump clothes on the opposite 
page u'here their sartorial "wrongs^' have been "righted." ) The moral of all this is 
— d!on't try to make too much of a good thing. Simplicity is the basis of good fashion. 



Poge ^ — T«WOfl«Tt' Weekly 
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MIX PLAIN AND SMART accessofies io 
make the most of this green double- fersey 
Aimmer rfress that's fitted, flared, and 
ooi-p(eofed o/( at once. Short gloves (and 
matching, high-heeled %hoest don't ocer- 
power. A little bowler, handed in beige to 
match gJoyes and shoes, sits back on the 
head. Plain gold bracelets and pearl 
cluster in gold setting blend prettily. 
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CHANEL SUIT of blue double- 
knit jsrsey with red binding and 
heraldic buttons looks casual and 
smooth with buttoned jacket, 
short navy gloves (she's wearing 
navy, medium-high stack-heel 
skin shoes, too). Well-brushed 
hair, gold chain brafehl, and 
gilded pin to match jacket but- 
tons add ia the goy, young eHect. 



B£LLt OF THE BALL knows that 
wild pink chiffon, spotted all over 
in gold and cut on oblique lines 
with a law flounce and bow at the 
side, looks fabulous in its own 
right. Gone are the headband, the 
earrings, the phstic shoes, and 
gold gloves that cluttered the 
scene before. In their place, just 
long white glares, o crystal 
bracelet, and simph white soiin 
court shoes, elegant and high. 



Ptaiumf fpotti Pamur onA Co . 8>'(lnpy 
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She^s crushed 

"J AM Ifi ftttd hsvt kaowTL a certain 
boy for lii yiau. Then wc used 
to gn Id ht|;li-!ichool dances, go hiJtc- 
riditig, and write cnuy Iclteiii to catb 
Dtbtr,. which arc ^dw stored away in 
a link liKkcd chaL I dtoughl I had 
a schocSptl crudb, but now Vm not 
so sure. AbcHil four oianth^ Rgo hr 
c^ill^d uflcx|>cctcdjy, and iiitcc ibca 
we- hj-vr bein wfing one anolhrr two 
and Itrcc timei s wcri. But hr has 
qaoiiicr girlj toOf. whom Ke has been 
datinj; for IB montlip, I'd lite (o 
have it oiil with him by sayiiiK it's 
citJier her or me^ hut I can't aritig 
mys^U To do it* 1 ^ uut with other boy^, 
hut jii^i thicdt nf him. I frc] sorry tor 
the atlicT girl, too, hut my Crietida ssy, 
'What ymi don't know won't: hurt 
ycu/ and my tnothcr says not to worry; 
it will «1) work oul. What do yoa 
think?" 
■Hurt," Qia 

I'm on the young man'i side. He is 
ifidolgitig iji thai fim old Australian 
custom Lif having two bob ca<:h way- 
!f he dw.'in't win onp girl, he has ffox 
the Qfhpr rharmer Tn take out- L think 
£oin.^ nut with many gir],"! is giirKj for 
yOLing men of 18. but I know ihe girls 
thry take out diupprov'e bitterly. 

You, And praetieaily every other 
nodrm girJ. SLuat have Mi oM- 
;hiaocd dccla ration— your bay-friend 
lit declare his intcntiuni tuid feelings 
£ load before he even kno^-s thein. 
Kr]ax and roinember wtiat your 
*tjier said: Don't worry anii it will 
work ouli 



J fake five 



"^IWAV, are five boyj [ on the 
trflio every morsiing. Thry are 
very well mannered. Four of thetn have 
taken me out. hut iha fifth one, whom 
I tike the most, ham'i asked mc yet. 
JuM as he gws to, something alwavs 
happens. What shall I do?" 
-Gam," Q!(L 

Nothing. You sound tiiosf luccessful. 

Is there a cure? 

"J AM a boy of 14 aod whenever 
1 ain at ichnol or talking to people 
I .iluiter and ihe words ■ waot to say 
won't coBTf onl. It is very cmbazras!!- 
ing. Do you think there is i cure?" 

"Worried," NS.W. 

\(3. Medical science has studied 
stammering until now its improvement 
[atid. generally, iu eute) ij only ^ mat- 
ter of treatment. 

Yrni should telephoac or write to 
the prcaident ot the Australian Awoci- 
atidn of SpeerJi Therapy, Buyul Alex- 
andrj Hoipilal for Childreo, Bridge 
Road, Camperdown, N.S.W., and asi 
for an appointment to visit the speech 
therapy clinic. 

At tliat appointment yuo will be toW 
what treatment you requite and which 
tllwie you ihould attend. 

Tieatmejit la not CJcprnaive, and it 
p',m peat dividends in happhteii. 

Fog* I — TMDOgen' Wcekl) 



Chinese custom? 

"JJV siister is 18 and is very aitradive. 

Alwut MX months ag« iibe fell in 
Itive with a very hanttsonir boy whn 
u nearly 2Q, but he ifidn'i acciu to 
rioliec her 3s other boyii did. I told 
her I wouttl try to get bim inleresCcd 
>t> her. I am 16. I started talking to 
him and be asked me to the pieture-S 
>k1tb him. I went ui I roold tell him 
how lovely my sister i;.. 1 talked about 
her all night, but he's inferrj^trd in me, 
not her. Now I'm in: ItJvc witJi him, 
hut every time he goes to kiss mc I 
run dH, as the tbt>ugbt runs through 
my head that I am hurting niy sister." 
^In Love," S.A- 

In China in the old days they etn- 
ploytid people called "go-lwiw'etns" to 
arrange marriages. The couple to be 
Hurried were always yiHmg, the go- 
betweeiu! aJicient and unattractive. 

Your sister has made the Rti^tlf 
mirt>kc of empluying an attrartivc go- 
between. She should liave had tiitsre 
s^fise. Hy's ^TiEir boy now. Enjoy your- 
self while iie'?i around. 

Your sister will be hurt, but she'll 
gel ovHr it. [f you telt fccr the truth 
you'll be better frienda th:in ever btei 
nil. 

All bottled up 

■J AM an average everyday working 
girl, and I am nearly 18. Abool 
eight weeks ago I met tim nice boy at 
the fliops near our pWe. He drivn a 
milk truck. He always speaks to tive 
aitd 1 have been on the milk rouaJ 
with bim twice. He is nearly 22. Just 
fttently I reteived an invitxtion to » 
parly fen- myself and a friendj and I 
was wtmderinj^ if it would br all right 
to a.sk bim to go or not. I am a bit 
confused and a bit shy," 
"Shy." Vic 

t>i)n't be shy. Ask bim. 

Go it alone 

"y^TE arc three very attraelive 19- 
year-old j;trh who are seeking 
advice on bow to get boy-friendi. .Al- 
though We attend all sueiaJ funetiotia 
and church gatherings where there are 
boys, wt don't seem to have rondii lutk 
in aciiievin^ a trienifship. Do ynu 
think We will be left on the sheli?" 
"The Three Spinsters," Vic 
Yes, iiulua ynu spilt up and stop 
bLmting in a pack. 

Being your age 

"yyE arc two 13-ycar-old girls who 
have recently had boy-frieudi. 
Alter liiinfcii^ thlj over, we have dle- 
cided we are too ycung for hijy-frien<ti. 
We art going around with a girl wboin 
we lile very nmeh, but the has a boy- 
friend, and goes out wilh him. Should 
wc drop thij e^ii or stay frienrb with 
her? She is the same age ai we are. 
Also, do you diink we should accept 
an iirvitation to a u:hoot sociat wbiih 
is on soon?" 

"Dotibifol,- NAW. 



I am. so delighted to meet ihe twa 
of ynu, by letter. There i! tH'thing nitpr 
ut iWeeliT tiian u 13-year-old girl whiv 
acu like one, and that if what you arc 
biith doing when you decide you art; 
too yoiitis yet for boys. 

I dou't tliink you ahotrld dmp the 
■■ill who has a boy-frienri, Aiid eer- 
toinly aeeept that iuviratioo to the 
school soinal 



• .^flhoujifi jien-rtnniej laid initiitli 

nnneereMl unfeji r^af nnnie ond od- 
flrenf 0f ttrriA&r /« ifivpn om « IfUiir, 
antre uf girod fiiith. Private armweri 
to problcma cannot b« giMn. 



Too young 



"J UXIK 16 but am Only 14. How- 
ever, I am going out with a lot 
of boy.'i and haw had my eye on out 
tor a loitg time. He is very nice and he 
Ihtmsht 1 was aroitnrl Ifi or 1^. When 
i Ittld hitii I was only H, he nald it 
didn't matter and he wanted to take 
me out, anyway. That Saturday ni^t 
we went to the pictures and ever since 
h; hasu'l said a word to iiie. He is 
ISi. Do yaa tfainlt it is because of my 
age?" 

"Feo," Tas. 
Ves. 

Presents of mind? 

"fXtUUl you please tell me it it is 
right or wrong (o give a boy-lnend 
or girl-friend a pre-trnt at Easier, apart 
from chm^ulate^ and eggs?" 

"Wondering," Vic. 

Any time ul the ye^ir is a ^r)d time 
to give people presents. It's the unex- 
pected ones diat ace so niee. 

I dtin't think it is a gooil idea to 
start tnakluir Easter a gift ffiasoii, 
whether it ifi ef*gs, chorolatea, or trips 
to the moon. Vou mif;lit decide l(i cfo 
Ro and pinliarrass ibe receiver who 
had decided it was silly la give presents 
al Easter, 

Whv not jn.st dcciiJe on good wishes 
and kind thoughts? 



TABLE 



Has he changed? 

"I DONT thiolt my boy-frisnd likes 
me any more, .After f lelf you the 
way he has changed toward tiu; 1 
want you to tell tne if my feam are 
right. Tie does ant !mcak politely to me 
any more, but telU me to shut up 
wbio tuy other girl<friend wants to say 
sanielhiug. Hr has not a^ked me out 
lor nearly a morith. We used to go out 
together every Saturday ntghl and we 
u5cd to be m happy. We have never 
had a row, not even a ({uamL We 
always lucd to joke together and we 
were close Iricuils. Now wfacn 1 talk 
to him I fiu:l as if I am making a fool 
of mystU. We are both 19. I am afraid 
he is trying to |^vc mc up," 
"Mill," Vic 

lie is. Why don't you tell him you 
dwn't vifant ia %a out with him atiy 
more? 1 kttow it wouldn't be tme, 
btit at least it would salvage some of 
your pridi- and some thing of the bap- 
pitiL<9< you shared befoit^ 

Tight skirts 

"J AM 14 and would like fa know il 
I am old enough to wear lipsttdk, 
light skinis, and stockings. Also, ilo 
you think I am old eiHnigli to ait with 
hoys at the pic lures™ 
"Wonded," W.A. 

Pink lipstick and stockings (if you 
can alTui'd them J are right for youj 
hut tto lighl skirts or sitting wiEh boys 
at the pirtiireii, please. 



SiniNG, 
TALKING 





^ I fmm "Tiffaat'i ToHa Moniiert For Tetnogcrv." 



DON'T throw your arm over 
ihe back of your chair. 



DONT sit 

oil ike bai:k 
of your neck. 





DOH'T oh your r§ewi 
in a loud voice. Be 
more interested ia 
hearing ihe other per- 
son's riews ratfier than 
your own. That is the 
essertce of good con- 
rersatinn. 
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F today's magic world of "iitatant" wonders 
it';; a OHniortuig tb ought to know chat last- 
minute invitatums need no longer ring the panic 
bd!. 

Vfkh A lew caaay LrJcks itiat save face— and *hc 
sifuation— ai your fingsnips, jou caij auW loot frcali 
and glamorous for even the most feaiive party date. 

When you're feeling fagged out — tate a tub, a lazy, 
warm, pcrfumrd one. This type «f bath is u rtat 
beauty ueatmcnt, paniculajly if you h^ve a bath-tray 
that fits across ibe tub lo hold face cream, hair rollsrs 
and clipia, and nail gadgcLt, 

Simply trfiun or your face, roii vip your hair, 

■md luxuriate for ten or more uninutcii. Usv soap and 
bath saits, oil, or bubble bach ihai: stneUv good. 

While away the lime by worltiiig on cuticles <ir 
smoothing caDused 9Dje,i, nr just wear a pair of eye 
patls lor ten minutei while you relax — a sonthin;; idea. 

Hair in mied of sa shampoo? Well, thon, tackle it 
lir^ with a hairbrush slipped mio old nylon 
stocking. Brush vijjoroLily, p;ir(ing your bair at one- 
inch intervals as you gu. 

The nylon will pick up lint and grirnc, giving your 
hair a usefuJ <'ry clpwriing. Keep moving the jtockLn^ 
to a Irtish poiilicin every now and again. Then dampen 
your loclui with a cologne spray and Sfl it becomingly. 
Cologne acta as a quick dry setting agcnr. 
But perhaps your hair is dry and flyaway? In 
that case, snirar some creamy hair -conditioner between 
your handi and pat genlly all over the hair. Then 
warm your hands under the hot-walcr lap and press 
firmly into Khape, holding for a few momejit* so that 
the hair can absorb the heat and stay put. 

TTicse days it's simple to walk into any itore afld 
any number of shops :ind pick up a container of hair- 
spray; but if you happiLO to be caught without any 
spray some eveninf; here's what you do: 

Take a ciblripoDnful of ordinary soft sugar and 
add ii to half a tutubJer of water. When diasoSved, 
pour the sugar-walrr mto an atomiser, shake well, 
and spray it over your nol-so-sniooth head. It work.^ 
wonders., but exp*ct to shampoo your hair within 
■I day or two. 

For a lacklustre, dry complflxion that has only 
minutest ro get glowing for an outing, con- 
sider a whipped-rream facial. But hold 
everything— no giggling. ft truly docs 
soften dr>' siclti. 

For this tasty facial you steam your 
face and neck liiiefly to open (he porw 
anil then you take the snowy goo and 
massage it in well. 

Let it stay on for five minutea or 
more and then rinje oS with cool 
waier. 



• There's nothing 
like keeping a few 
quick b eaut y 
trick » up your 
sleeve for spark' 
ling up your looks 
wheneve r they 
need it. In 60 
seconds a girl can 
repair reasonable 
neglect, or in half 
an hour she can 
work a minor 
grooming miracle. 




Beauty boosts 
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GIRLS WERE 
PANES IN 
THE NECK! 

# I see that 30 London 
engineers went on strike 
recently because they were 
stopped from watchitig 
girls go by. 

rflHE boas retdtonetl the lass-lisoking' 
■*- was tiistracting them, causing pro 
tiuction to fall, and whitewashed the 
wiodows. 

One engineer said: "When the girlt went 
pait the windows we didn't mean to look at 
thcni, but we couldn't resist it." 

I can't say I blame them. If bosses can 
have signs on their walls reading "Think," 
why can't the men have menta] reminder 
that say, "Wink"? 

Anyway, enginccru, particularly, must be 
rather prone to girl-watching. It would be 
so CMy for one to rivel his gaic on a girl, 
especially if she were a brazing huiiy. 

Automotive engineers would, perhaps, be 
even mote interested in other sorti of chajuiit 
and bodies. 

-And it would be easy lo forget blueprints 
in favor of having designs on a damsel. 

Naturally, of course, engineers are not 
the only workers who rould have been in- 
volved m the London dispute. (They went 
bark to wgrk, by the way. I suppose the 
trouble was settled out of courting!) 

Vea, even a man working in an office full 
of pretty girls could find !iii gaite straying 
t» popsics passing by. You know the old ay- 
ing: "Presh pasturai; are always keener!" 

And it would be possible for a haughty 
hfiadwaiter to neglect his duly and become a 
filly minion t 

Many other phases of iadustry jre be- 
devilled by belle-Ofiling, So much jo, in 
fact, that the English language ronlains many 
everyday expres5ion.11 referring to the prob- 
lem. 

For instance, in the road-digging busineu 
too many pretty pedestrians could cause a 
foreman to sigh that the age of shovelry is 
dead! 

Of cmirse, (he employer's altituiir is as 
uDdcrstandiibli: as the strikers'. He might 
fear that the mca could want him to provide 
3 parade of girls — you might call die system 
a 40-"wow" week. 

He would certainly feel that only making 
eyes was not very good busiBess. And he 
reckons hb men are Monday to Friday 
welders — nni Tuesday Welders! 

And he could also believe that tt a reason- 
able for engineers (o give up girls^bceaose 
in a work-ihop there are u^uiiUy enough 
■vicRs! 

... So, you see, it all depends on your 
point of view — though I must my the engin- 
eers' is more pleasant. 

But I must concede tlieir employer did 
the right thing by taking measures to prevent 
the pTohlem arisiag again rather than sark- 
injz; any men. 

In fact, other bosses facing similar situa- 
tions could weII lake it as a golden rule: 
"Don't fire until you whitcwasli the apples 
of their eyes!" 



- rtpru £5^ t :njv 
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Btf M9t»ugiiMS Watson 

Sunlight and 
atnioispliere 

6. TOM ROBERTS (1856-1931) 

THE names of Tom Roberts and ArUiur 
Slrcpton are frequently liokcd together in the 
Australian art world. They wcrr roDli'mporaries 
who, from ilmf to time, worked in close assoria- 
tion, exploring the theories of fmpresaionism 
and adaplinj^ them to suit their own styles of 
painting. 

Tom Rotrits was Ijorn a! Dorchester,' lirtgiand, in 
IB.W. Hf w3i 12 yvm (ild whpn ht arrivrd in Aiis- 
tialia wilh hi* hidowi-ti iiiothsj-. .Soiin affer, he 

Evni as a rhild R'llicrtf had wanrrd iti lircome nn 
artist, so hf bi^ifiin alli-Tidiiig GsirlKin SrhonI nf 
tifsign, itutlying iiiirltT Lciiis Euvdm a IradinJ 
paiattr in Australia. Livier, \m :ittpinlpd clajsti at rtiK 
Kaiionsl OaIi*^r)' Sdioul in MdlmunH' and, to swijple- 
nienl his iiniomt. iwean drjtwijig fur .Vltilfiourae news- 
pupurs. 

In laai Knbeits rcLuinfrl fii England snd Piimllcd 
as a stiifli-iii ai tht Riiyal Atademy SiTlionl. Tliis was 
folimvrd hy \i [HtIoeI nf study iii F.iri.?. Ttipn, with 
anuilicr Sj'diify Mxhx — Jolni Hiissc-It — Roburts 
went ori :j walkint; Lrip thrnuEjh Spain. 

It was liiis trip, and thr- lime he sra-nt in Paris, 
V'liich turned Rtibcrii' tlioushL<L inward Imijrcsiionitm. 
The pairitins r<!prodnred aluvvi* — "d)ngmr Bay. IJiltS" 




"COOGff BAY, 1S8S." fry Tom Roberts. Collection of the Art Galkry of N.S.W. 



—shovie Roberts' devotion to ruture — sunlight and 
alrilospbcri.' arc alt-importam. Although the picture 
was painted diriifitly nn in the canvas with a square 
hnj^h, it has greji dclit'acy and ^nuitivity. 

Alter Us vi'it (n Enrijpe RribirrL* feturncd tu Aiis- 
iraiia in IftSS. vulif.tr he Motked fur a while- with 
anfst Fredericis MfCubbia iti Mellmurnf., later moving 
to Mcntouc, onK oi [he cilyV seaside suliittbs, where 
he was jninod by Sttt^e'ton. 

White he working with McCuhbin, Roberts 
diTffliipi'd a ^eat loi-e fnr the paintings of Tiirn*r, 



with thvit (eclinj for peptic buidsrapra. Light and 
its effect pu landstupe moved hiiii greatly. 

By 1690 Roberts had d(rvTlDt>ed an interest in aiib- 
jcrt piettirf^, and ainoti^ these were "Sheariitg; the 
Raniii" and "'Tlin fioldcn Fleece." In kin desire for 
authcnde atmosphere, Roberts worked with the 
shearers and drew them in action. 

Thtse were the most iinportant sidtjcct pictures, 
painted in Auilralia up to tliat tiine.- 

NEXT WEEK: Arthur Streeton 
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[STEIV HERE 



rl givesi op 
Jlet to §iiiig 
I TV, discs 

JFiitli two "Bandstand" appearances 
idy and a brand-new recording con- 
l ID her pocket, pretty 19-year-old 
vn Alvarez isn't shedding any tears 
■ giving up her former ambition of 
becoming a ballerina. 



itudied at the sune 
el school as Patsy 
able, and like PaLsy 
itn internationally 
scd award. 

[Ii nhe'i onlc jusl ilarl- 
.1 tecordiJi}; and TV' 
jjbvii iM bad a •^ni<i\- 
rinding in sbctw huKint^s^. 
nr lilt cdhtkJ N.S.W. 
Kfajjljnd Mn4cr canvas 
f fkitlic Rtvuc Coin- 

Tfvrar her "Biindstaiiii" 

lainmy, whn [old Brian 
Hill ittai \w lirmhcr 
<lruii!m« HI ihe Pnlis 
luLc! wJisre Rnbyn lias 
ipoj!, thiJught nhe would 
I (in TV. 

1 WBit lo hear her, 
the rtsuli — iwg 
[and* appearances With- 

father is of mixinl 
i-Amcririn dcarpni and 
Vdthtr (Vustralian, She 
f Si Rnfid'.s CoilcKP. 

^\\r uillctH progressive 
"id,i, and at jhe bench 
'lonif likcj lo wfar her 
'ii>c Bnd long. 



She's planning to hrlp lipr 
younger sister, I.yncttt (who's 
15 and "like* to iwing"J, to Ret 
;j fcioiliold in UiUhiit43;^, tc^u. 

J^OR fiis SrAE iati undtr hli 
npw five-year contract with 
Festival, Rnb E. G. hits thougbt 
up u rutf! titif? that cioiild r3tf:h 
tm a.1 a gajr lint". It's- Scnor 
fl TTiEenk)-" The Tiiimber's a 
Mi'K ir an-fl a vore d iiistrii mem a I 
lind will be ihu fir^t he has re- 
If.ti3ird sJii<;e last Juiit. 

()ii the Hir> hi? Iiviiitj up the 
old "Swannee Rivpr" anri 
a compliment lo Wolem Aus- 
tralia by calling it "Swan 
Kivtr (Twiit)." 

Local talent: Evi-r wcm* 
deicd what sort of songs Eted 
used to sinjf whun bt.' vf&s a 
daiihing young R^htin^-man? 
Snmp nf ihrtii — thi'. inure re- 
flpectablr, aji)'haw — are an a 
Metlxii^mc-nTadi' W. and G. 
LP, "Sing Along bdH Rcmtmr 
bcr.'' 

KM!p it in mind foi thi; 
FdiIrt wlio basnet yt-t hiid his 
biftbday. Hc^tl love it and Tove 
to thtiik he used to bfr as tough 
as the Digger the jaskel. 
Gnuidpn wouldn't mind it, 
either. 



^OnXH HEARING 

Piano Mtoatas 

i fiOVi-'.N wiDic 21 piaiui sonatas, o{ wliicli prrliaps hall a 
("n ajipeir regularly on records and in concert programmcn. 

wnnh nniiiig tbit thi! most popular ohm are ihwe that beat 
"^'J- I, Moonliglit," "Appasslonala,'' etc). And wfiilc it is 
' 'I'l'itt aiiquired uirtnamen becnwe they were popn- 

■ uMlrjniinjtidy tiui; juiftnanicd works always seem 
J btm uHicc*' advaniage oviir equally good or bettw works 

luuM.^T^ ™'' young piani»ts ol lodav 

r,. J rt- '• """'""^ digbily lesser-known sonatan fur a 
pcortfiog i^'i'-d .hy WestminVer 

1. lll.'k ir> t^hiiwsc pianilt Fuu Ts'ong, and the soiiaua 
sul. m, ™' ""^ ' iO)-™<3 <if ilcethovfn> 

I'liE teSing"'" ^'"^^ U i» in every way an mil- 

S rm'h'Sr " Wlliant and deeply scnriiivc pianist, rrreiitiy 
■ niidfi fJ, Shan.i.h.-ii nnd studied 

taidiiii iq 1958^' k"'''^" and Ruasian) tcadim. He icttlcd 
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— Mortin Lonu 



^fllS seems to be tlic year 
whfn ifveryone's going Aus- 
tralian, Now it'« the He Ktoo 
Brothers, who conie iipi with .i 
smooth and easy niodem]:ve<l 
version of the old "Road to 
Gundagai" (Festival 45). They 
da Buddy Holly*! hit "Peggy 
Sue'" on the flip. 

Pops: Two f (Kid - looking 
LPs in American boolt-stylc 
hard covers are now nut on the 
Tiine label. 

That wonderful musician Al 
Caiola leads the p;uitais and 
cnndiiets his ou-n arrat^gcments 
of .lurh t&loffiil numbers as 
"Mti.rie Elena," '*Ay, Ay, Ay,"' 
and 'Valenela" on "Percussion 
F,.>!panol," Vol. 2. 

The other, "Clui Chas for 
Pfinrinj," fi'Jtur" (he Hugo 
MoDtenegn;! orrhesti^ in ^in un- 
usual mixture of North A[nerl- 
cati pop standards [""Tea for 
Titfo," "Mack the Knif(^'*) nncJ 
nuuibers with genuine Suuth 
American titles and tempos. 

■^^HILE so many people are 
itill listeiilnj; to their "Nm- 
rodter," ncJWi the lime to mf n- 
tiuti that ihere'« :i "B, Bunitilc 
and The Sringers^' EP (Top 
Rankl. Thii time they're not 
mur.kini; □bout with the classics 
but "Bougie WoDfpe," "Biimbl« 
Botigie," "School Diiy Blues," 
and "Near You." 

JJOW old were yoit in l@5l? 

That's when mmeonr tailed 
Jotuuiie Ray Iwir^l on to the pop 
scene with "Cry" and a new, 
highly emotional style of^nging 



JTAXZiWAiV KEiViVY BAl,L, whose 

"Midaighi in Moscijw" has put him near the top of 
the popularity, charts the World over, recently rsrealed 
the origin of his hit tune. "We heard the number 
one night on a loreign radio sfolfon," he iold our 
man in London, ffrion Gtfcson, "bat we didn't know 
the title. Then we hummed ft to a Mend, who told 
us that it was an old Russian folk song very popular 
in Moseoyf," 

"Midnight," released in Britain late lost fear, has 
done more for Kenny than any of his preriaus 
fecordings — and has done a lot to promote the 
popularity of trad jazz. 

"Trad music," said Kenny, "is o hoppy sound that 
has become popular because there's an element of 
spontaneity in it that you don't find in other iorms 
of music. 

"Audiences like it because it's «ff the cuff, and 
we enjoy playing it. That's the great thing about 
trad — this double enjoyment on the part of audience 
and players." 

To young jazimen Kenny's life story has all ihe 
ingredients of the rags to riches legend. He has been 
an electrician, salesman, and copywriter but has 
always kepi his sights firmly on his music. 

Once his band was making £15 a night. Now they 
walk away with nothing less than £200. 

Bui they score on their music alone. The fancy 
waistcoats and uniforms warn by other jaxz groups 
are not for the Ball band. 

They're happy wearing neatly tailored grey suits 
with matching ties. 

"We're not the sort of band that needs to dress 
up," he said. "Anyway, we wouldn't take it seriousif 
enough. But we are serious about the music we play 
because we believe in it." 

Kenny's recording tame began a year ago when 
he decided to jazi-up the Cole Porter song from the 
Ctosby-Sinatra film "High Society" called "Samantha." 
Within a few weeks it was shooting to the top of 
the British hit parade^ where it stayed for months. 

But it has been "Midnight" which has established 
Kenny Ball as a world jazz name. His latest, "March 
of the Siuinese Children," is already a chart-topper. 



thai drove parents mad Imi wa% 
adored by teenagers. 

If yoiiVp. never heard ^*Gry," 
it\s out now nn Ihe new label, 
Liberty, with Johnnie's bis;, new 
"Scotch and .Soda" on the other 
Bide — no doubt to celebrate bis 
niKth Australian visit, 
ichedulcti for the end of thit 
month, 

JJE'S as good as any and 
better dian mimy, st> why 
not "Twist "With Picm"? Ytm'll 
he dcjinR it to "Runa round 
Sue," "Kanins Ctly," "Dream 
Lover," and *'The Majestic." 
(Feitiva] EP.) 
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Movie Dl lisle: The sound- 
track mu.iic from "SurVfcmer and 
Smoke," conducted hy its com- 
poser, Elmer Bcmilcin, iK on an 

R.C.A. LP lhat should be a 
popular choice anion^ those 
who enjoy an uninterrupted ecs- 
sion of well-played titond music. 

For those who doti't waot the 
whole worti, a nice little 
single from the same label of- 
fers the film's theme together 
with "Maria." Peter Ncju^ play- 
ing with an urcheHfta under 
Marty Gold, give« b^ith llie 
romantic piano concerto treat- 
ment. 



National Library of Australia 
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cr^i^u Akin FOB THE FIRST TIME, you wilt see Pat Boone dftink, making love to a gifl, 
SOON. « song spedaUy written for him by Richard Rcdg^rs^ 

J^l r which woi tht mi Pacific Coost Championship for class C modifwd The car has a 
n '^ «'»^. nTws Che7434()<rc V8 engine deyeioping 250 horsepower with three Rochester 

IrMCe* T'ffin, Alic. foye, and Tcm Ewf. "State Fa.r" ,s a 

Hrstfifmed in 1932, starring Janet Gaynor and Lew Ayres, ,t was made aga,n m J945 w,th 
JeannTcL, Hick Haymes, and Dana Andrews, and wHH mu.,c and /yncs 
Hamm^stein-the first time they had written a mus>cal far the screen. R-Jfrd H. are agatn 
res^nlle for the songs in the new "State Fair." which ha, been f,lmed ,n OnemaScape. 





1'^ 
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HING BAG 



lilt buclile. 

K xvici into fi«t 

Jtow: Put'' 
bit 2 pj*^ 

Il„»t OmI on 4 M«. for 

t m end, 

R^r. C»4l "B * *»■ 

llgm {jut «n * * 
FUw: cm off + 

Raw. Clul on 4 tu-, k 
jlon: Cm on 4 tU., p 

tn; Call off 4 k 
g^: Cut dIT * ■»., p 
IW;SI. I, t 1, p.I «.o., 

: m . It 2 log. 
i ;ii J nfta. 

! iwrt (HI. Cm* on- 



ILAP 

Oiing No. 4 needles, tail on 
.r.i *ta. Work in at-s1- f*Jr 6 

Nar Hflw: SI. 1, ii I. p s.»,o,, 
k CO l»n 2 iU., k 2 ivK. 

Cent, in ji-sL for 5 rovra. 

Next Row: SI. 1, k I, 
P.SJ.U., It Id iail 2 lU,, k 2 
mg. 

Neu Row; Purl. 

Rep, rlie 2 rows until 

dtc, lo 1 7 t(±. Glut olT 4 flfl. 
It ihe beg. of ihe next 2 rowi. 
Cont. on rem. 9 ill. for 2in., 
then dec. I «i- each end of 
every fow until drc:. (o ^ }tl.,. 
p 3 fcrjr. FflJlen nff. 

TO MAKE UP 

Prela ^Jth » warm iron and 
damp cloth. Cut iriffened 
limng yin. anullcr than tha-pe 
and silk lin. Inrger itun ihapc. 
(Jut -.1 piece of thick cardlioixrd 
1 x ICIiin,, and place at bate 
of Iwg to niLike firm. Lioe with 
itiffencrf lining. Sdich hindlei 
rAch end, thet) line with liik. 
Fold thr 4 Ruoel lis. iiL and 
preu.. now lace^stitcfa each side 
arid lare-iliich f^aaxt w bajc. 
Line Dap. ititch acrois back of 
lug. Sew on bunkle, or Elip 
buckle on to Hap and fAiten tp 
has with a large preu-stud. 



ASTRARAN COAT-DRESS 

A Dttsign is m ^implp Rtocking-Hlilrh with wrong side of work 
facing .antwardtii. Binding can be knitted or in fell. 



MitEiiafa; t9 (30, 31] tialU 
Liucfiln ''Aitrakan'*; G f(i. lil 
balli [Jnroln "Grcpetex"; 1 
pr. eAi^fi Nin. 9 and 6 kiuttin,^ 
nettUei; 1 stiich-iuildci; 1 but- 



hole nieaiures 3 ^3^, 3iJ ill., 
then inc. 1 st- at amihule rd(te 
of npKI and ewrv (all. 5th 
row until 'M tVi, 35 ji iltit. 

To Shape .Ncrk (W.S.F.)i 
Ut Row: tiisi ofl 2 (3, 4) lU., 



lira, o iiuuiiL Ijt ti«rH': liasl ott 1 

Monirrtntjils: To fit Umfi lv knit to end o( row. 



32 i:M, TOl ill. IH1..II, letigth 
Iran ihmildcf, 10 (41. 42) in., 
drei-e Kiim, 18 (18. 18J) in. 

Tcwkm: Si iiu, iuid J 3 row* 
ID 2in. 

BACK 

tiling No. 6 rreJlei, cajl on 
5B (SO. 8*) !U. and knit 7 

Sen Rdw (R.S.F. ): Puri, 

Ne« Row: Knil. 

Com in iCTriw ii-iL until 
^rk insamrci 30 (30J. 31i) 
HI nr lenj^di required txt under, 
irra 



Ind Rotv: Purl. 
3rd Row: Knit 2 tag., kojt 
to enil of rott. 

Itep. liut '1 n)W3 untQ H 
(23. 21 i tu, nan. 

To Nhapr .Shmilder (R.S.F.): 
Cait off 4 f5. B) its., purl to 
rnd of row. 

Nut Ruw: K 2 tOf;., knil to 
end ul row. 

Una Row: Cam olT S sis., 
pitr] to end of row. 

R»'p 2 rows twice. 

RIGHT FROxVT 



"i-" , Work to ^^o^tc^pond with 

Tn SKape \mAole (R,S.F.): Irfi fmni. ri-versinn ,hLipini:s. 
t.a« off i stn. at bes. of SLEEVF.S 
^'1 J. Kwi dec. I earli Uiin^ Tio. 9 needles, cam on 

7, rL^"\-l ^ ' ■'^1 work in 

•II r™- umil 54 [56, 60) ,1,. (k 1. p 1) rib for -Jlln 
•em. Uint. without rurlhtr Change to No. 6 nwdlei and 




of BVer>' row until 4 »t*. rem* 
K 4 tt*K. Fasten off. 

TO MAKE UP 

Steatn-].»rcil» lightly. Join 
side, ahoulder, and sk^ve 
Arams. Sew steeuei into ann- 
hnleg. Wilh rigiic itde of neck- 
hand CO riirhl sides of (rant 
burders jciin mitred edges, 
teavinR ipuce fnr butlonilale on 
ri^lii (ront. 

I'jins fine hark-ilitch. sew 
ixirderi iind neckband In 
positioo. ejuinit neck edge 
lligblly. Fold borden and 
neck^jand in half trni^thwije 
and *li|»-stitjch free "^K^ 'o 
inner seam cdgr. Work juuund 
buitunhole and sitw on button 
Ut ttormpand. 

Commcneing (rum button- 
hole, sew bfMiki in position 
Sin. apart Work Ithjpi ^^n left 
Itxittt oppoule liOf}ki. 



wapmg unlil armliole measiii e. 
•■I H) in, on Ihe (iraighi 
tUm iiK. I 11. car], p„j o( 
neat and «rry foil. 5ih mw 
Kiiil 62 («, JO) ,1,. 
Coni. withoui further ihan 



Wrtrk in fr\'cr5r rt-it.,, iflc. 1 
II each end gf neat and cvaj 
foil. 6th row un>il 70 (74, 74) 
i«. Ciini, without further 
rfiapiii^ Until sleeve seam 
in* imiil ,™;:' I >neas«rii IB (10, IBil in. or 
tK .»"nl>o!e measure. 9 lenfftb required. 

To iaIL. St. ... To Shape Amdiole (R_S.F.)! 

<-ast c4I 4 of nral 2 rows, then dec " 



'I*. 2".!, p is (24.25). 

Row: Call off 4 (S. 6). 

o. ^-.hS. 

Row: Can nff 2 Its 
W"! 10 rnii or row ^ 

knW ' "^""^ o(T 5 Its 

end of tow. 



I It. 

until 



each end of et.>rry row 
36 (40. 40) .tj. rem. 

Cast o(T 3 SIS. ai beg. of next 
2 rows, 4 m. ai fe^^. „( nejil 
' ■ " of 



4 rows, Ihcn 5 ifl. at bei(. ti 
next 2 rows, Cajt off loojtdv 
FRONT KORDFJIS (2) 
_ Uling No. g needlri and 

Ren „ Grepeie* wool, ca»t on 30 its. 

^n, 5 i""J Cast astd work in «-s<. until work 

B«i Kj~,o'^t, ./r," 'T'L'" r^«">-" 36 (37, 38) in . tud- 
wotk .1 corn^";-'"'^" '"f -'"^ ' P"ri row. Dec: 1 ,1. 
lS.FT Vt^P ■ T ■="■1 "^"T raw un.il 

oir 5 itlT, ,r '■ '■"""nencini? with 

•. ^ "^nl. witiiout (iiTiher 



id 
4 jtj. 
a jiurl 



Feiitui« ctm tin lied overieof 
T«a A,„Tiui.i*N W„«E„-, W«,t,.v - Apdl 25. 1962 




GARTER-STITCH JERKIN 



A [tallern Ilia) couldn't he eahicr — in 
gorter-stilch with amajf amonnt of aliaping. 



Materials 9 (JO. 11. 12) 
halb "Peacock" Bulkyknit; I 
pair No. 6 needlei; 4 larRe 
buttoni; bias binding. 

Musuremenls: To fit S3 (34, 
3ti, 3fl) in. bust; length from 
lop of ihouldee 161 (tbt, 17, 
17iJ m. 

Tenwni: 5 jij., 1 in.; 10 
rows. 1 iiL 

BACK 

Uiiag Tio. 6 necdlri, cast 
nn 90 ( 96, 100, JOB) jti. Work 
in ^.st. for 9in., or required 
length. Id armholes. Shape 
armboles by catting off 4 (5. 5, 
sts. qt Iho bcjf. of the next 
J rows, Dec 1 it, (J iL in ) 
fnitri cjich end of the next 4 
(3, 5. 5) rows, then e%'ery 2iid 
nw ♦ (4, 5, 5) titnes. When 
umdioles measure 7 (7i. 7|, 
7J) in , llupe tJcrk as follows: 
Neat Rnw: K 28 (29, 30, 3i) 
sts.. leave nn a i|iarc needh;, 
■ asl alT luasriy ID (10, 10. 12) 
sts., k 2(1 (29, 30, JJ) sla. 
Com. 01) but 28 (29, .^0, 31) 
>ti atid cast dIT 4 (4, 4, 4) sis 
at neck edge every 2nd row 



twice, thrj) shape sboultter btf 
carting off 6 (7. H, 9) tti. at 
annliale edge of tbe neat cow. 
Cast off 7 (7, 7. 7) sts. at 
armliole edijc every 2nd row 
twice. Join wool at neck edfic 
and work oih*t side la currr. 

ipotid. 

FRONT 
Work Ihe aiTic as (or hack, 
making butlonholis as (ollows, 
Rnl set being 2in. from lowrr 
cd^e and second set 2io. before 
annhnle shaping): 

BUTTONHOLES 
111 Rlrw: K 4 sts.. cast oB 4t 

sts., k to las: S sts., cast aS 

4 lis., k 4 Its. 

2nd Row: K 4 Its., caal tm 

4 Its, k 10 t.w( 4 lis-, f*s( QD 

4 III., k 4 Its. 

TO MAKE UP 
Press witJi a warm iron 9nd 
damp cloth. Join shoulder 
leams. Stitch bias binding 
around neck and armJioles if 
re<;uired. Sew buttons on btic% 
to CDrrespond with hulKm^ 
holes. 
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STILL BEST IN 
EVERY WAY; . . 

Australia's Most Economical 



Floor Wax 




FOR FLOORS 
LINO & FURNITURE 






\ 



Fisher's Polishing Wax 
covers more space, gives 
a longer-lasting shine and 
costs much less than 
fancy polishes. 

It's best value by far. 




KNITTING FOR BEGINNERS 



from pgge 31 



lOth ilcp: Turn wcirk 90 Lhijl 
ihc reverse side (iitt:* fau [fi.t- 
m-r Qi. 




Hth step: V.ISS rrocllM liook 
iiniief the ItinfLid and cjitih thf 
thread v>>ith lUe tooi (fisuic 
I), Th« 1> caillrd "thread 

l^tb step: Draw threati 
llirouKh ihc loop on the hook 
to mnke one chfljTi. 




Ifith step: Ri'pMt t4t)i and 
"ih Slc|>» until you faavc BuFTi- 
Hill rhain-mitchra. Always 
t.iw loo|>s up Eirnly, yd not 
■ li^btly thai the chain loirs 
* fLiAticity. Pr^n lue until you 
rr jthk- to work the ckuin- 




TO WdRK DOUBLE 
CROCHET — Ist step: Mitlcr^ 
A rhnin of 'Jl'l ^tilrhrs. 

'Znd &fcp: Insert book from 
the front Imdcr the l-WD tup 
ihrrrndj t.>f Ind chain from hook 
r figure Kl. 




3rd step: Catch 111 read with 
hook (fi^re L) , 




4th step: Draw threatl 
through rhain. Thrrc arc t^o 
lijopR an hook (fi^^ure M)^ 




3IJ1 step: Thread o\'er {fig- 
ure und draw through two 
loo|is — one loop reznuins on 
hook. 




6tb rtep! One di>iihle-crnchel 
has now been fornplcied ^figure 




~th st£p; For fcrLlDwing 

j'ti:dl under two top ihrt^adn oJ 
i-'.^t rhaiii and ttcpa lii ti:j 6 actt 

Rlh &tep: Rppt.1t 7th tlcp 

'-^tM'krcl in each cHairi. 

Slh atcp: One cb^'m it 
.•^Ttifd at the t:nd uf thr row 
'I iJl;:nab|tf'rfu■!:hE?t^ i h^iD'c t'i . 
I he luinmtji rhxm ^Isindfi. ft>c 



Sc^cond Rovr — 1 st step: In* 

srrt hoak from till' front uniltfj- 
the two lop loop* at &rit iltlrh, 
which IK the but u'tW.h made 
on the pTc\T;ciuii row, 

2nd With ht^olc, caith 

Ihe thrcfltl anti cJravi' tlnxiagh 
rhf fltiifh - there atk rn>w two 

:}fd HtcTi: Catch thread mth 
hook rand draw through thi? 

1 wo Ifjopi- one loop now fr- 
(iiains on the liuok. 

4ih step: The ncKt do4hk- 
rrochirt is madt^ hy tDserun;; 
hook, from the froiU undtrr the 

2 top loopi of iicjui stitch and 
rf p»-ii[ing ylr-ra and '.1, 

Diii sicp: Repfrat fltcpi 4. i!. 
and !l until w doiihlc-irirocbtet 
f)j& lu-^n vvorkcd in cdt^h slUrlii. 
M,ikc 1 rhdiii and imn. 

titb step; Rfpe«T i^cond tovf 
until you iiontidpr yoM fire 
famlHar with tht itilcb. Itri-ak 
off ifiyun; R). 



Far lin.ittiQg piitienijl tuu 
on twcrny sUieJici in iht wool 
and ncctJW-* ipprifird \n ^J^^. 
pattci'n And worlt liO iqwi i,j 
htarkinR'StiUii iknil tine row, 
pufi oncf row). MtaBim* \hn 
tE5t piece ci Icnittitii; Uy bying 
U cn a tJiMc, takihg ran; nni 
to jtretch the f^ric. "Liy ^ 
rider on ibr Itniuing and r£>uiu 

tHe inch fltid flieck this a^iitiM 
■hf teii?<iara isivirn at the hcKin- 
n ing of I h c pattern , If 
havi! too ^inony ititcheft uve q 
liar largrr uEPfltts^ and if yo^ 
haic fti* siUrhe* 




Breaking off: 

lil i(tp; Omit turning chain 
at end of ±e Liat raw. 

2iid :(tep: Clip thread abDut 
2k*n~ from the work amd bring 
this loo^c end ihnjui^it the onr 
remaining Igoo on ihe hook 
and pull ii ilghtty. 

When wt>rking u doubk- 
cror.het trim round knitk'd 
vvark^ tre^t each. co^t'-alT stitch 
3f. otie rhain. 

JOINING IN WOOL ON 
KmTTTTVG: Ji is ftdyiwbk to 
juin yaiTii at th'P Legiitmnfi I'i 
a row , k'a^'iti k the two ends 
free and knf>tt.ing cojjeiher lateif 
nn. Befure sewinK up ^amirnt 
tlarn in ends and use an^ w^kjI 
Eetl over for stfwirs; up, 

BEFORE VOL; START 
KNiTTlNG; 

(1) LlhtKMe yiour patttm 
carefully, make sure limt you 
iraUf likr it and thai it qqw 
Lon Lain i na true I iuns f-or your 
size. Adapting a pattern to 
^nDiher siAt lequireH espen 
know led ^E^. 

(2} Hkiy the Wod itatrd in 
ilic pntlcrn. If another wool 
is auratituEed it caji make the 
hnifheri garinent ihr. wro^ng 
size arjd afFrcl ihc quantity tf{ 
wool rt^iuirtd- Jure that all 
the won] ycju buy is froni ihc 
sumtr dye lou ai ilight varia- 
tio<ns in lonE ate uniLVQidable 
in xidccEJisjve dyr lots. 

f3) Have ttie corrccl-iUtf 
neL'dk'B, crochet bookt and .any 
holding pLDis specified In the 
pattern, and n tape^ measure. 

{41 TENSION; One «f the 
mwi vii.il thln^ ui aucccuful 
knitting and yci it \t tht? mmt 
IV ^ k'c tE^d. The designer ha^i 
planned n j^urnti^nl to be Itniittd 






titmillM 



MAKING UP: This Li im- 
TXiftiitii if a tiiiltircd line i* 
be at h i r vcd. Lfl y flflt the 
vnrintta knitted icctitmk Mcsf- 
urE and pin to hintt but do nOL 
pin Dtjtfude edge of ribbing- 
Um plenty of pinn und place 
eaiJi piece, wrong lidt up; on 
an ironing pad, prefer^ly 1^ 
thiiik blanket with & cotton 
covering. Place a tape-meftiuri; 
acrosi the underarm arcd put 
in one yr two piru tti mflfk 
the risht width. Do the wiPe 
lengthways, pii^aaurmi; frfff) 
the ihoulder to Uie lower cdgE* 
Now pin M\ round the edgo 
fif the frtli>ric with pii^a n^iairi 
about half an inch ;tparL rlicf 
iide the ribbed htHa 



pins inside the 

ai a tension of w many stitcKei [dia^ranLs 18, 19, and 20) 
and Kf ["any rDv^^^l lo one inch 



Hnd works the whole ihitig* out 
car^fulJy iq thii tt-4»iE>n. A 
kniiier ha^ppona to be kDitting 
3.1 a tenaiun whifh varits frtitrs 
lh,i t spc f i^cd the pal r n , 
the end infaiunfnienta wilj.be 
wrtn^B fltrd the quantity of *yooI 
wiil vary, Ceruinly never tjike 
it for grantPtl that your knit- 
ting is ' 'fl^trAsf, " as no Xvm 
I'lruplc knit ^rsartly aUkr, 

Ii ii: better to s;pend half 
hotir wyrking » le»t pice* of 
kiiittiflt; than waste imny hour* 
and 3 lot of wool creating a 
g2.ruiT^nt that canuoi pufiihiy 
be the ri^fht vhape. 
TILSTTNG FOR TEN'S IQN; 
AIJ teniitfi) h measured over 
KtOLik^ng-^l^ileh goksa stated 
DihenHn^e. 



Press each pinned pifltft FOT 
plain siuDoth fabric iind P^^" 
ierned and in,ce fabrics u*c * 
warm iron and damp t^lodi^ 
Ribhed faliricji jhouJd be 
pre£s>t!d very lightly with "tt 
almost dry cEoth. Chtmkyj 
rai;fc!d atiteJies and iciturcfl 
yarn* generally require vn^y 
light pressingi 

Pro* lightly ;tnd i^ntJy w^i^ 
a ronl itiiii, uAing a damp cldlil' 
Tht jroit mu£t hi? on the re- 
quired netting [f U^ing ^ 
steam-iron make sure the steam 
is liumed off. This will eftpuir 
[hai Yctur finiahcd garment re- 
t:3 in* all I tn i'tjrh i bulky, of 
ttxtUf^d looks 



Ii 



Con tin (fed opposit^e 

.'\iisrriiAj_iAb] Women's, VrnissST - April 25. 



For that Fisher's "Sparkle" use — 



FISHER'S 
SILICONE WAX 

For Lighter work 
-brighter shine 



FISHER'S 
WAXTANE 

For all darl< 
woodwork 



FISHER'S 
LIQUID POLISHING 
WAX 

Cleans as it polishes 



flSHEPfS 
WAX 
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Mittens for five-to-ten-year-olds 

# If foa mre very new to knitLmg oniil llie pattern stitch panel on 
lbe8« miltens and work them in s^tockmg-elitch with a itinglc rib 
triminUig. They take about an oance of wool. 



U^ciiJik: ^ l™.. B jun o«r l<a 
Woalwrrhi Nvio i-Vh ««"'; 1 ""^l" 
Mm III .<nil 1 ! Uffdin. 

II ti lu HI yru"- 

TciuioB: 7 lU. w lin- ov-cr .t-JI. 
InHmilioiii si™ i"* '""^ "">■ 
(or nar B « glirn m brarltcu. 

LEFT aANO 
tliinu No. 12 iimJIcs, rjist on 4-1 til 
W«k m H, p r Hb f« M (B 
78) lawi. ChjiPgt ID No. 10 netJki ami 
Miirt in •<•"- * '■^"Bunence 

■"l^ ROW! K 8 (B 9) 111, k 2 tos-, 
wrn k I. ■".r.n., »L I, i 1, pjui.o,. k 31 

|H . , 

Rep Ian i rawi 12 {B IH) linies 
Com in it-«i- 'Of l" 16) 

III [niglh rcquimJ- 

To Sbspe Top itrigbt ii'de fucing): 
K 1, • il. 1, 1( I, P.J.I.D., k 16 (B 18), 
t i log., ". k 2, rep. l«>m • tu 

• anf c, k 1 . 

Nfit RoH i Purl. 

Nni Row: K I, • iL I, k 1, pjj.o., 

t i-V IB 16), k 2 tag., *, k 2, wp, from 

• 10 * oiiM, k 1. 

C^l. in Ihii way, having 4 leu. tti. 
rvpfy »It. row U> 24 HJ. Divide sib. cvptily 
on i Dwdifi, hrv^k off wuol and ^laii 
these iXi, [or ca^l olT and SfrAtr] ihrrn). 

imiMB 

Uiing So, 10 nfrdles, raji nn 2 lU. 
fnr bijr of ihumb and k J row. 

(5ont. m sMt,, iijf. 1 jt, each rnd of 
r>T[y ill. TOW ID IB (B IR) iLl. Work 
nxii in tl-sl, for 16 (B IS) riiwi or 
Icnsdi requjn'd. 

Nat Row: K 2 log. across row. Br^ak 
all wool, ilitMii through rem. Jlj., pull 
lifltily. OTid fiitrn off. 



Continueil from page 34 



Il in 1 fjood idea to tape lirai.'v woolt 
alottK the ihouldpr leaiiu by rtiirhini- the 
in cither £l( tJie gaj-niL-nt ii srwn 
up or whini it hai been rumple led '11)11 
il adritiblf with Jtrclthy-iypr siilchra 
Hifh ai fishprman's rih. 



Siiaiii thumb lu lail inc. row. In Kow: tC 31 (B 34) gU., t 2 logv, 

TO M.'\KE UP w.T.n., k 1, w.r.n., si. 1, i I, p.u.o., k H 
Prdsi Iii^luly. Srajn riblisnc and 4 rowi 

al-it., SKUt) bstir of Ihumh from this point Nnxt Raw: Purl. 




SEAM.S: 

Tiilnrtd Iiuk^tiich ii umaJ tnuBI ami 
il firm, ncjl icmi. lamc wool 
is pmicnr. 

Place Ihr twn picco of fahric evrnty 
lostthrr. risiii lidr to right >itic, ind 
pin aloflff thr pan to be ieanied, matrh- 
mjf Ihr labric row by row thimjshoul 
NiW with 4 hafl,..tiir|i into [he 
«f™d Hiirh (roin Uir of every 

ru» isrr dittjrrajti -Jl), taking „it^,(, 
rom Mill lidr of iht gaimmi, i.t., 
"'■"I the nwdlc point into thr rod of 
"ir iRsl ititfli .md bring it ,„ii in ,1,,, 
'I'.kl iMth (a^aii, ^r-- diaijtiiTn 21) 




up fiarh nictr. Sriim rrm. ftf tnitti*ta. 

RIGHT HAJVn 

Work '1^ {B 23) row* sami^ {or 
Irfl hand. 



Oimx, in Lhi^; way, having fajicy piatt. 
OoTit, Eo correspond, wilh Lrft-hand 




' 'trii.H:h the sans ,1,,, 
■•-w?""' "'"'""'f i' with a IVai 



ens 



PATQNS ■ BEEHIVE ! 



Oivo yoiirc«lf a "gift- 
wrapped" look in 3 qufcfc 
and easy^to-knit Pafons 
TOTEM sweater. 



See PATONS KNITTINO 




BOOK No. 636 at your 



fawourite Patons wool 



$liop now for full In- 
structions and you'll knit 



If unavailable write en- 



closing 2/3 plus 5d. 
postage to adftress belowr 
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KNITTING FOR BEGINNERS 



concliKfetl 




SIMPLE TO MAKE SLIP-ON TOP 



MilifUis: II) (2oy-) ball* 
Palon* Jjig BcD Grepc; 1 pair 
each Nos. 6 and 3 kniitlriK 
n«edJc«; n ulitch-h older. 

I^CASUremenb: Bust 32 (& 
in ; full knglh ZSi'iu. 

TcDiioD: 71 its- to 2in. 
FRONT 

With No, 6 nrrdJti, cast on 
Ti (B 35) .u. 

Work B-ll. (Itnit every row! 
Jfir 13 ttHfts, break wool and 
teavt aside crn a stitcli-huidi-r. 
tlomiirtHM aq^n and make an- 
tithsr piei'.r [o correspond. 

Hlh Row: K 33 (B -ISl. 
transfer fits, from stitPh-holder 
iin to Sv. 6 nwtJlt wiih point 
toward vtiu and k 33 fB 35) 
su. an to one needle, 6fi {fi 
70) Its. 

IStll Row: Kjiil. 

16th Sow: Pur). 



dh^nge to No. 3 needle! and 
sl-jl. :ind wprk even for 
frciir ri!t-0J3 edge, endillK widl 
a pari isivr. Work ai follows: 

1st Rnw: Knit, 

2nd Rnw-. K l+, p 3* (B +!J, 
k 14. 

Rep. Ts) and 2nd rowi 3 

times. 

Sit Row: Call off 4 it> , I" 

tii cnil- 

lOth IWw: CVi off 4 It 

10. ]> Ui ln5t 10 its., k 10. 

1 Itli Row: Knit. 

nth Rew: K 10, |> to lust 10 
5ts,, It 10. 

Rep. 1 1 Ih and 12th raw! un- 
til fliTtiHolea meastire 6in. mtafi- 
urctl straiRhl up ffom whera 
ili. were (Ml nff, ending with 
J pmi row. K. I row. 

Nexi Row: K 29 IB 31). 
]cav¥ rem. stS- on ht^ldtF. 



Work in R-st- cn 29 (B SI) 
sti. for 13 rovm and ciit off. 

Join WQol to other jide and 
wurlk lEi rorrespond. 

BACK 

M;ik<' cJcacily thr siunr, o»iit- 
tidK opening ai back af ncickr 
BELT 

With No. 6 neediest chbI on 

Wnrlt in st-.»t for 44in. or 
f u ir4.' d Icn^ih. Cui I ufF r 
TO MAKE UP 

Press work, omitting R-ftt. 
Join side leami from ?ihavc 
K'St. border Jnin sliioiilder 
Beamt for Sin. from armholc 

Fold belt in hftlfT wrcjnj; 5idc5 
together, and neatly slip^lilch 
akiiig edite, Prcsi belt and 



Continued from previous 
page 

PICKING UP STITCHES 
ROHMD NEllKBANDS: Un- 
Ifei ihil is done correctly ihc 
.^ament will b<r ipoilei^ with 
hc^lco :ind dra^^ed stitcher, 
]>artiruiuly touihI the stuped 
parti ti( a mtk edge. 



will l<xi>ien ibe (titeh and gel 
Jaddur-iike hilles. 

In knitting up gtitebes 
through the sluiwd pdge where 
c(e<;rea.ws bave been worked. 
T^ou will find tU^ti- it a lon^ 
and a short stitch altertiately. 




^EW K.V/TTKRS will find litis paltern eaty ta 
foiloiv. It ums thick tmal and needles and is 
made in stoeking-xtilek with a garter-stitch 
trimming. There i» a »maU amount o/ ahaping. 



If yens jtrc a knitting lM:H:ln- 
Ttcr, il t» a goad idea (o kiii.t 
lip a small Htinpk ol work to 
I jtperimriit on. 

.A.n^her Rood tip is la knit 
Lit> the stitchtii tjn two iliti finer 
li^dlt:.^ than those to b.e u^d 
for knitting the ariij:tl Tfcefkb:ind 
(renlrmbcrm^ to change to the 
ifivcn isj^f: for ihi^ 1st row). This 
n\'oidH atretLhiu^ the stitches 
.ind ifivti a much n rater edge. 

Tei knitting up through thr 
[■□st-^jff stitches across frciin ^d 
hack of neck, always knit 
thrtTU^th iMith loop.s of the cast- 
off edge (dia.nraiti 23). Tf yoii 
knil iloroueh one loop only you 



If you need fewer it^cbci 
thtin tliere are alotiR this edge, 
always knit up through thr 
she>rt itiirhps atld omii, if 
nccesiarv. IK:>tne of the ItJhg 
stitchea. .\Uo be sure to knit 
tlirtmgh tmth loops of each 
ititch (st'r diagram 24). 




Whfirl kllitling up throuRh 
Ihc jtcal^ht side of nccit (where 
a numf*er of rows wert' worked 
without a derrearr at nccit 
cd,^e), alwayii iluicrt needle 
right through fabric between 
1st atid 2nd .ttiirzhei (diagram 
'JUl. If yuti insert it in lop 
loop only of Ui &iiich. yoii svill 
set a ladder-! ijte jeriei of holes. 

On the Sist mw alter pick- 
ing up, some knitters work 
throu^?h the iKicks of the knit- 
led'Up stitches rpuntl shaped 
pttrta of netik, but this ii a tip 
!ot jirsctisrd kiiiilcr* only, as 
working into the l^ack can 
atreCch the stitcli- 

.SEWINf; FRONT BANDS 
TO CARDIGANS: If the car- 
digan has hori^Aotul pattcrus 
nr stripes, be 'iure tliat tht^s^t 
wiU match when the buttons 
are done uji. Begin by halvinK 
both the tiand and the frt>iJt 
cd^c of [he canii^n and mark 
with ]jiiiH. Then divide cacSi 
haif again and m>irk with pins 
and CDjitinuc in this way until 
the taiitl is finnly iiltathed. 
"ITie number of times will de- 
pend en the letigth of the tiar- 
dtf;an. Before scwitii; up, 
match ttie pins together and 
ease the cardit^an on to the 
i»nd. 



television 

To help you eten 
more, iheie bqijc 
knitting Jlitc/ws 
being demonalrai^ 
OR televiiion t/iit 
week in a s«riet af 
f aur programme*, 
"Learn to Knit." 

TH'REE oi AuHra- 
Ua's leading kjut. 
tinj^ dtsigncts arc in- 
iToiiuccd hy Diatm 
Wynne, pf The Austra- 
lian Women's Weekly. 

During the ticmtinaira-. 
tious some of ibt daigm 
shown in this fcaiurg are 
nlocfelled. 

Even i f ynn have mivirti 
th(^ first one or two dem- 
onstratioiu you wilt FttUI 
find thi' nrniainder lull 
of trieful ndiice. 

Tile tlcmonji r a t i o n 
timtrs arc: 

NEW SOUTH 
WALt:S: TCN dLannel 
9 at 1.50 p.m, on April 
18 imd 19. 

SOUTH A U S. 
TRALIA: ADS Channel 
7 at 1Z,45 p,m., April 17; 
1-20 p.m. oit April 1ft; 
and at 3.30 p.m. on April 
19. 

QUEENSLAND: 8TQ 
Chaniic] 9 at 12.30 pjo. 
an April 17, 13, itad 19. 

VICTORIA; HSV 
Channel 7 at ].2<) p,ta, 
on April 17. 18, and 19. 

Ti\SMANIA: TVT 
Cbannel 6 a( 1.30 pjn. m 
April 1ft anil at 4.35 p.m. 
on .April 19. 

WEST AUSTRALIA: 
TVW Channel 7 at IJifl 
p.in, Dn April IS and at 
4.33 p,m, on April 19. 

Keep our "Knitting Sat 
Beginners" by you for 
refennce. 



"Since I changed to FAB my extra dirty washing has never been so easy 

■ ■ ■ FAB gets rid of grease and grime 
without hard rubbing 

Only f ah cntrtains Atiteriteni , . . (hot's why h'ab suds are so much richer and 
liimspr ladling. Fab 5 richer harder working sud* tnake light work iif the heaviest 
wash. Even grcus}' overalls and grubby playdothes ct3mc clean and bright. 
See how your tbihes coinc sparkling while, bdEhler than ever hcforc. When 
ytiu uic Fab you've siiid gwxJbye forever lo that ■*|efl-nvcr" grej look tlinl 
ctmcs from Icft-nvty ■iciap scum which settles 
in your i;lfithes. S«e Tor yourself how 
jntJch siHter, more satisfying your 
WBSh cun be — htty Fab tcrfay t 



J) 




■1. 



Eirjinht infa nql] Fitf sudij. 




FAB washes cleaner, whiter, brighter than any soap powder or any deterS 



IHl Aiis-mAi.ias Women s Weckli - Z5. 191)3 
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Checking up 
on the flowers 



• Babie» are learning all the time, 
and even a little meander over the 
lawn teaches them something new. 
The knowledge seeps in through 
the seniles of sight and touch, 
hearing, taste, and smell. 





FIRST; She feP.» ihf. 
floKiert (tight) and, 
becauie they please, 
jAf grasps one 
( louch). IJ h'li 
What to DO with a 
thing likfi that? 



mXT: She goei to 
taste it. Hut tome- 
thing ( Imte- and 
smell) tMt her it 
doesn't qiuilify a» 
jaad. Funny, for it 
looked to templing. 



THKIS: Still, nice to be WITH 
flower f. Aftually, it doea a perton 
good tif fiet out for ti gOfxt t-rawt 
round to *ee what'x whiA. 




im CHILDREN - NO PAYPACKEF 



• With five young children, how could I cope with ni y husband's 
aahappy drinkiiig, which diminished hia pay envelope, making 
daily living a hand-to-mouth affair? For others in similar cir^ 
cnmatanceii, here is the st»ry of how I managed. 



T AM no longer a young 
woman; indeed, I con- 
sider t bolt ten years 
MOfc than my actual age, 
hut I feel wontJerfui when 
I rcaSiae that the struggle 
has been worth it. 

I( is with a fenling ai 
gntitudr ihai I writr rhi^ — 
EraLtvide fur ihd gift ti[ pri- 
SCTcrnitc, hojic, and my 
ET«ami, my fiv^ children. 

*f<J a I ihr momtnt a\ 
wntiiig I am cngwly .iwaiiing 
the birth ol what I hopr »ill 
'» mj firji grandsun, 

Mji itruRgk- Ufgaii before 
>Virld War H, whc-n I kn™ 
llisir my first child was on Ihc 

would ni(ran atandoning jnj- 
1* 10 rvly on th, unrf liable 
n.iii,d(cr,p;nE mwify [which, 
I n |ust mcntimi, vjrkd con- 
Idfrabjy «„k in virrlt), 
I did not wi.ih my father 
assist me ^ caU il prids 
'1 you wi]| _ but I wanted 
IB banlc tl.i5 out t„t royscli. 
Stcreily I (Hi hp knew .if 

inf suhjurt by utispokcQ be- 

P^hapj the imttiinmt oros- 
P^<:' <rf lalhcrho«d aclH « a 
•W^niK Inflwmtt. biTin.sf 



that was the best year ot our 
marriage, vi fur a wliilp our 
domestic life wan narmal, 

But ihi- time Jphnno, 
our fTrsc..botti, reached crawl- 
ine age 1 kiicw ii vaa fnnlisb 
CD liiT in iJiF fsbfi licrurily nl 
my hii^band'n iwjtiglii world. 

\'v.\ E was frUistraTerl, not 
knowing just what action !□ 

Sn mRntally I wmt (jvcr all 
my araebt: 

We had a lamhiing biock 
ia a Bcmi-riiral arr;i wliirh 
lOuld readily be utilised tor 
j^rowiiif; vp.^ftHblcf, fceepinp 
heuv,, tftc.^ and I ronld spiv. 

The latter tnlcnl pravt'd a 
(rodtciid, for, whpii my ^ecand 
baby was. cin the w:iy, I knpw 
tlial thii pot going to he 
so L'osy. Sci I look in sewing 
and mioclcing, being careful 
td use c^'cry bit of dkytight tu 
savr clfictritity, and my uld 
ircadJc machine sewed many 
miles of baby muiilin ihai 
yeir. 

1 can honestly say thai 1 
ccnild not afford rjiie I5(5W dreA<i 
at ihat time, but 1 managed, 
by turning and rc-tuminie; my 
(jarmcnis, to apfwir quite re- 
sprnatild 

I'll admit my self-pity wa.-t 
enormous on rK"casicjn»^ but 
the joy of my two snns com- 
pensated adequately for ihiv 
Johnno, now 3, sufprLietl 
« Aurr,Mj^„ WoHBHs Weeklt - April 2S. 1962 



nic once by ^alLcrin^ gom- 
tips and tatlns them to the 
Itfal (ruiteriT Hprrcrly. 

On rptoming he presented 
nic with U/" and., with elabor- 
ate serioii.sness, told me to \}< 
careful how I spent it, (A* if 
\ dirtn'l realise 5/- meant 
mor^^ in tho^c daya than £5 
doefj now] ) 

My hu!ibiind was admitted 
to the Army and tiurinf^ tho-ie. 
war years my subsidy was sent 
direct by the Army, so our 
cxulenee was fomparatii-ely 
eaiy. 

Also, by ihii time we had 
our own bantam hen.ii ( whose 
fifjhling rocks provided mui-li 



itiq& at how (ianiisi enutd carry- 
such a huge load. 

When my husband rrtumrcJ, 
I wm, aware that his railiii» 
had grown considerably w'ojrsi^ 
and SI one stage cmund^red n 
riivorce, as liis perpelaal 
quamii were getting me 
down. 

But I knew, ai I suppoM: 
every woman who has ever 
loved would understand, tbal 
1 oevci could, 

My youngest son, Roger, 
born ten yeara after the 
eldest, was perhopa the least 
Vn:ky in one rfspecl. 

For the olhcr four Lsiunied 
thir duties of their Father, so 



Soup every night 

(ffrum hit*- fj rum Me) 



menimeat) and a Jersey row, 
the result of ,a speculative 
gamble with liiijnres on my 
pan. 

Wc wen managed to pur- 
chase an old mare, so besides 
learning to ride land (all off) 
the children hIao had practice 
iti the fundamcntalu ot animal 
care. 

Ijjssie, the row, so named 
because of )ict- ability to jp-i 
lo.il. was a Cihristmas gift. 

I laughed inwardly at the 
inrredulnus looks- and sumu's- 



in^tead of receiving orie slap 
for a hit of itaiighLineHi 
Roger reeejvcd four, one from 

each I 

My tivisb^nd was finally ad- 
mitted to a clinic for alcoholics 
(where he later died). 

I then realised it was time 
1 was eantiog; for the chil- 
dren's serotldaiY ethir.itinn, wi 



1 applied siiirccsiifully fo 3 
drapery .store a.s fiimi-^hin? 
ndviiu?!' (a lucky break, for all 
1 tnew aboitl litis subject wa.\ 
u'hat I'd i:all cotntnon .'kime ). 

The job would, 1 knew, 
entail the rrarrflnping of our 
hoitielife. 

So we all worked oiii a 
tentative plan — niy daugblL'r 
Jessie wotild take little Roger 
ovei; to B dear soul who had 
offered her services durinj? ihf 
day whilst the kiddies veejc at 
*ii-hool, ami whoever w^as hoitie 
tiLM would collect him. 

Rogt^r loved iIiIn old lady 
like fl grandmother, and with- 
nul her ttid (lur plan would 
never have Iwen sijre™ful. 

Jessie was given itutruclions 
ihe previous night about te:t 
preparations, and 1 used, 
whenever pos^ble, to prepare 
CBS.>>eroles beforeJiand, so llial 
she only had to da the vege- 
table's. 

But she would often cxpeti- 
metit on her o%\n. wilh the te- 
sull that .ihe is now an ex- 
cellent cook. 

Wr always had ^up, siitn- 
mcr and wiiiler (grumble- 
grumble from them all), and 
I made it at nlglit twice 
weekly. 

hid siewwi I raits 
in season to serve as 



Wr 

Kweets- 
Ilnw 
act to 
did il 



did Ihf children rc- 
thi.s set-up, and how 
inHuenee (heir social 



behaviour? 



• The writer of ihin 'VoBe and Family 
remain anoiiymons. Tli» Baateet aitpd 



I'rrhaps this will best illus- 
trate: Once 1 overheard a 
little neighbor playing with 
Bill, my sficond son, talk 
uboiit hhi father. 

1 stopped dead in my 
tracks and it brought a lump 
to my throat to hear Bill 
reply, with typical unaba.shcd 
candor, that his dad was in 
hospital and, in ;i lower lone 
thai wa.s scarcely audibly 
lhat that was wh; they tiad 
to look after Mummy thein- 
iclvni. 

The other child nodded 
thoughtfully and then fol- 
lowed one of the most re- 
markable children's ronvcrsa« 
tion^t Fve heard, in which the 
tiest metliirilv of "raising a 
niothei'' were dii;ciisged. 

Need I lay lhat m I tip- 
toed away Irom the window I 
(cti that our roles had been 
reversed? 

And so it is with pride that 
1 know that these hve young 
(leople, each now ct;uipped 
with a lound ediicatioti, en- 
joyed a healthy — if ncft 
rugged — upbringing, per- 
meated with laughter, thought 
for othem, and family unity. 

fo fart, recently a complete 
stranger paid me t!ie compli' 
meni of sayiDi; hnw envious 
idle is of our well-known 
httppy hoir^e. 

She summed il up by say- 
ing, a little ruefoUy; 

"EVERVO.VE SEEMS TO 
BE OVER .'\T TftE GOR- 
DONS']" 



arllele wi.<lIieH t* 
n»i ih» real •nea. 
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Every day is 

MOTHERS DAY 

when you 
brighten her life 
with a 




mheam 




New 6-positfon tilting aiuminium fid 
— bakes to perfection ! It's space- 
saving, drip saving, liglit to lift — 
and It adds yet another dimension 
to Sunbeam's versatility witti the 
introduction of dry-heat cookingj^^ 



'»Mt^ m-JLMi ^J 




DUAL PURPOSE 
PYREX LID 

The perfect lid for moist-heat coolting. 
Also acts as pre-heated vegetable server 
with side handles for easy carrying and 
can be used as plate-warmer. 



1 






Cooks and roasts to perfection 

^ SUNBEAM 
1| GOURMET FRYPAN! 



Mothers with little children ... mothers with grown-up families ... 
older mothers living alone— every mother needs a Sunbeam electric 
Frypan. No other gift will do so much to brighten her daily meals, 
simplify her work and keep those fuel bills way down. 
Look in at a Sunbeam shop today and see the three "scaled-to 
requirements" sizes. You'll find one exactly right for the mother in 
your life! And when Her Day arrives, you'll both be proud you chose 
a Sunbeam Gourmet Frypan. 




Paqe 3B 



Make her cireams come true in '62-mak;e Mother's Day STXNBEAM Da:^^! 
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UaCENE 

MEDICATED SHAMPOO WITH /Q^^ 

CLEARS DANDRUFF QUICKLY 



WILL 
YOUR 
CHILD 
GROW 
STRONG? 

Ytiii wiirry alxiut 
il itomftiiTit^a, iluri'L you? 
But tbem*» rnj need to. 
rtiJIy. if jmu ila as you're 
JuinB and Rivo him the 
fiPRt; uf «veryChin;^, ^fl1f'll 
hffii bucn writtfTi alwiit 
thti vuiur nf vitaniinii on 
minri and liody builripts. 
jirifl. ol L-ours€*. you sfi*.' 
La it that lie jfcf-s nil thj' 
npccssajy vitamina. But 
if he's indinpfl nnt tn 
pat "'whafs )/,ui3A \at 
h[m," ih^n^'A a nimplr 
aoliition , . . Fortapeu. 

Kartagvn \% a new 
hind ul vttattiin \oini 
supplement, with 
KIOHT EBSENTIAI. 
VITAMINS . . . A B, 
B, B. B,, C D and 
[Niacin, r^ortapen mixes 
quickly with milk tii make 
n cIplicioiiE: pure choeo. 
tAtp-flftvoiirtHH hot or mkl 
[innk that children love. 
So make sutq tliey gei 
their vitjiminx th<> most 
lilearuuil fjniiftiblc wny . . . 
ffpt Ihem Fiiriatjrn- [fa 
Mvailabit- ai>w al your 
Fginily Chemiel. 

FDRTAGEN 

I mmn roag smuvum 
with piir« chocolate flavour. 




• 01 tl: U 01, gj^.xi 02. til- 



IF YOU WANT 
A BABY... 

j; ■ . . Iff gdmlrtd bv #vgTy4n* 
I "»» llHii B pri»T ihlld, start 
t«Htp«l hi)}- l»atTD«nt right 

jj CnHrpvt Mill lofln qive rivir 
l[ bpfcij ■ lo¥»ly httod of pfafty 
^ wrk — mm mattar how ^troT^lit 
- *** l<alr bdfore MafiMif. 
ij e4irfmt Mlpi bob) 1 bolr to 
= »™» ntvmlli, Mft. tHif nnd 
'"rl». h.lpi [>,^,„t 

: <™JI»eop. „4 b„p, 
: iT.d.r ioolp hooHHIj tlniB, 
:.; "•lllltfallT fragrant, 6«t Curly, 
frti IrQm Your ChintUt or ihir* 



At Home 

Margaret Sydney 



# Some friends of ours who have just returned 
from B year in America have brought back the most 
unuaaal doll as a helated and expensive christening 
present for their godchild, who in now four. 



fT^HIS Is a blond and beautiful doll 
thai stands about fifteen inches high, 
c£i8t somewhere between seven and eight 
pounds, and speaks a dozen short sen- 
tences in a clear, ciuJdish voice when a 
xmall cord at the back of her neck is 
pulled. 

She can say, "I love you," "I'm hungrj," 
"I'm Slcppy," "Take me for a walk," "Piay 
home with me," "Brush my hair," and 
icveral other thiuga diat I've forgotien. 

She was much admiri^d by tii: group of 
aduhs idle was ^own to. 

But oddly fniiugh fvury matk/r in Ihe 
gTuup eomf up wilk ihi mmt thoitglil — with 
large r.ncaMary, woaliltt't (hert hauc 

tittle 



yuck 

been room sOTiwiuhere jor that eljuive 
ward "pleast"? 



Sydney's Royal Show 



(goats nnd all} 



'^KARS ago, whtn ihir irhildrcn More small 
and tliat compulsory day at the Show 
seemed lo me s killci, I used to swear liial. 
as Rijfln as (hi^y were old enougli in go ainne 
I'd let them do It and tkat I would never 
ngu'ui darlien ihc Showground's doors. 

1 ilid k«p away for a few years, loo, but 
no! for very lung, 

'llu5 year I wtiil with Di and Mite early 
in thf aftejLiDon, lost tliem (by arrangemfJit ) , 
and found Ihi'm again (also by anitngf:- 
nurnt) when we'd all bad a riniple of hoim; 
fnr looting at pot exhibits that no one else 
wanted lo see. 

Then we did a jaint straggle-round for 
an bour or ao until Hugh lumed up fresb 
Imni work, when wc rttirrd to one of llie 
stands to watch the night ring crcnts, 

Aa 4 Shriw'goer I'm co«,scrvativp. 
Other people see Lhi! must Fxrraordinary 
thtngi at the Royal, nnd I'm always mcaikii^ 
to widen my scope and sec a bit more of 
what there is to see. 

But iomehBUi I only miiiiage in see the 
suma aid things i:ilr;/i year — Ihr lin^ rventi; 
Ihr horse sialb (ripfcittlly thair wht't Iks 
ring c-ampelilors are kept); alt thr dogs that 
are on ihiiw on Ike day I'm there; the cats, 
•f il happens to be the cat day; iome af ike 
cffuii (lite Jerseys seem to me singutarly bem- 
liful attimals): md the gaats, for the sake nf 
those strange eneoa-coiared onei of whirh 
I've never managrd to diicoDJ^r the proper 
name^ 

Latent were green 
(but made of concrete) 




only 

ey 0 Y 
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STtow programme, as you ean see^ is 
rather overloaded with livciitcict, which 
Rives the rcsi of thu family plenty of tims 
for samples and halls of indu.nry, aidesihows, 
cars, and heavy machinery. 

I never piu my head iiuide the lootery 
place ( I might give up coating for good If 
I did and the family would starve!). 

And. much As I love flowers and my own 
garden, the Hower displays rfon'i appeal tn 
me very mudi, either. 

This, of rourne, Ls nnthinj; bin aiur grapes 
—a few prrferi blmjms would be well worth 
ookmg at, but hundreds and Imndreds jusl 



give me a sense uf uifcriurily and make nn.' 
feel like converting tny garden into the labor- 
saving, face-siiving retreat Hugh and. I once 
saw on a motoring trip. 

This wa.s a house an a 50-foat bltKfc of 
land in a large country town where the cli- 
mate w ai kind and tnosi ol the (prdeiii; were 
truly beautiful. 

But Ibc owner of Ihb particular house 
obviously had better things to do will) bi.f 
weekends than to spend them weccting and 
watering and morvang. 

The whole of liis land, from the walls o( 
his house to the niurgiTis of his fences, Imd 
been neatly levelled and completely jiaved 
with coinrtelc. 

Aj a special enneeiihn to peopit who 
thsaght that a gaidtn ought ta be eolnrful, 
lite concrete ksd been tiiiled graa-grsen to 
make il Itink "natural'' 



Disaster killed 
the pretty garden 

■yALKING of gardens, this week I heard 
one ol the .i^addest gardemn^ storiot you 
could hear. 

Snme (jeople who live at the far end of our 
street have a really l>cautilu| (harden-— -npt 
terribly big but so carefully planned that 
there's alwnyj something flnweiing. 

Their IZ-yenr-old son has tweii at honn! 
with rhirkcn-pox — not ill with it but siill 
quarantined, so that he needed things lo 
occupy kirn during the day. 

mcithur siiggesled tltai he might fill 
in half an hour spraying some Jihrubs (or 
her, told him where he'd find the alomisei 
and the bottle ol spray she'd brought from 
tht' garden store the previous week, and rare- 
folly told him whirh of the shrubs to 
spray. 

That was ahoul a fortnight ago. Now 
all those carefully tended shrutjs are sfandiug 
withered and brown and dead and the lad\ 
mother says, "T can't look out of the window 
without bnirsting into tears." 

Tlic "spray" wu.s a powerful wet-d-tiller. 

it wasn't really the boy's fault — he war-, 
toid to use that lnjitle and he used il. 

The bottle had been wrapped by twisting 
il into newspaper, and the Imy filled the spray 
without unwrapping the botlta 

Telling tne about it, his motlier said: 

"I might even hnve done the same ihiii-; 
tliough probably ordiniry: hmi«cwi(eliiip%': 
would have made me unwrtip the bottle antl 
throw the paper away, 

"Oliviously the ntUtalte was m.idp ul the 
prrxliice thop, 

"f waiired my husband to go to see them 
sboMt it, but he says th*Te» no point in 
that. 

"He says it would have been ditferent if 
the bottle had been wrongly labelled, but 
the label said plainly enough ihnt it was 
weed-killer.'' 

Some of her analea*, sh« told me, .were ; 
more than ten yean old. 

.'Ml b^r shrubs were more Ihim two years 
old, and they'd oil bi-en »o caredilly tended 
and watered and ntanured and pruned and 
sprayed. 

f think thii is (kf morit gardrn (ratastrophr 
Tif lieatd of. and il tnakei me teel a hit 
mitre pliilmophie. ubtiul ifir aphid and lore- 
bug pta^ste in my men garden. 




Now ypUT scalp fan be deaixd 
ol dandrnH quickl;! llial's the 
simple promise maile and car- 
lied uul by new formala Loneiie 
Medicated ShamptH*, 

Losene Shampoo is the only 
preparatiiitj on the Australian 
market containing Itslan, Used 
regularly, Loxcne not only 
clears dandruff, hut helps stop 
it breaking out again. It 
^c^w^v<^s greasy .tcalp and hair 
deposits, brings out the hair's 
natural healthy gloss, leaves it 
manageable, beautiful, Loxene 
tiwdicaled shampoo is remark- 
ably EfTeetive and economical to 
use. Put it to the test today. 
Your mirror will tell you how 
wise yoit were! 




S StuWIMXlK, 4/* 

^In^e trearmenl 
bubble, 1/3 
FnniUy-slie UDbrtal^Mt^lr 



LCaCENE 

ImedicatedI shampoo with SSl^J^ 



IME ONLr TOASTER WITH 




BreVlllC Toaster } 

*TW.LLEAfl||B irOBES Fur m\ iftiiKfni^iJ ffiernttjr* write T& Wofid 
OislribifTgrv- UHVrW V COlti Ply, irl M^.ra. 5t i»v>r„.,, (.bujs 



MAY WE SUGGEST . . . 

The ideal solution to oil your gift problems for friends 
tn Aitstniliti or ovGrscns is a gift subscription to 
The Avstraliati 

WOMEN'S WKKKLY 

RATES AUST New Guui N Z Biil. Damt. Foreign 
& Fiji 

3 YEAR U \t i 12 I 6 g2 6 i [2 n i £1 i 6 

1 TEAR £3 9 0 C4 7 0 « 13 0 E5 J 0 £6 1 1 0 
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Planters 

make the happiest funfoods 




...like nuts ...pretzels ...and pops 



tastier bicet-r Rrm,-,- i«r.v ■ , ""^ rreizcis do more tor dnnks than bubbles, Their 

mty vanctie. . . ^ n cans or .-llo . packs. Planters Slim Jam- Prflzch (now in Ihw flavours). 
TASTtER! BIGGER' FtRMER! 



^ salted cashews ^ 



■^^^0 STORE STOCKS A,.L THE hap;. 
Page 40 




pick from: Cheezpop, Chiclcpop. Bac'tifiPp. The/J* 
all liiihl, tasty, salty , . and puffed up with pri* 
oufi- their siivoury fUwours. Pick a pack tod«yI 



y M.ANTP.BS FUNFOODJ 




. CALL In todav 



LOnit THKM OVKR . . . AN]) !»1 c K A PACfr 
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M Daphne rneoram has rhialcr* uj pink ftint pm ami preen 
/cnufli milk pale yelioic edgra. It h eauily grnwit in well- 
ilrnindd, fim*-/ree »oil wUh friable, camposl and sitlphtir. 

Gay if^liaye 



# Plants witK variegaletl foliage add rojur iiiiil ]*ring 
yeai^round keaulv lo bonlprs and rockeriei^. Many 
varieties have altractivf! flwwers as well as gay Ioliag«- 



IN addition to the plants 
illiistrattd here, there 
is tJac hardy border vtr- 
litna, with cri'am-and- 
grtxn fi>iiagc. and pmall 

%^]]jfr (tiuvi^r:*, ll yron% III Mm 
k>r ^ludr i\nd frjrr;i» lliu L inal^ 
'if fiili^ig^ wliirli Lonli'asl ii'iili 
iiHjit Iwrder (jcrctniiials, 

niy?iiiJ5 spipjlliim is useful 
ftir ifhrkrrici. 

(■low ill nreas Hiwrt' Uanf, art 
no; hravv. iiirluilc dildi;!! 
Hairy Hii-eivrr, 51 tlwari u'ilh 
Sii»*s> yrllou -^TCfii Iravra 
Mud i.insle Wiulpt fl(iwLT!>, .ind 
Mnii^:!!!!] MiiiTTtaliinnt wiiii 
nialius»aHY-i'/inc^l,, Tvfln' - gold 
lejiws :iii<l bright ri'd fliiwi'ri. 

The iaig'f-lenfrJ ^^ifji^tid 
ivy^ Hrdi'rii riuiiLri4-n.vih varif^- 
Baia. [i. idflal (or aivfTiiig im- 
Ml-hily Jirp.is. It is tfjtiy lu 
grow 3nd thr Jpaves Iiave pink 
Linls in wititiT, 

Varic^atrd iihxuh% inrliidtr 
VAUc^i^l^ (luillyjj CuEiiiy- 
iiius japonirus aureus fgrefn 
tf.T\'K witli ntildi.'n ^-ntit'ja- 
linir; nbutiloii (Chiiurip Lm- 
lorn bush); Aurutja j;i]Kiiii« 
iiiiri'a fijtlld dusi lrri*j; Acir 
nt^undo aiir^-um varipgnTa 
(grif ji-Hiid-siK'iT folirtgc}. 

t)plii()pf>j;on jaburaii v-arie- 
(jatus, a linli- ^ladc'lt^viutc 
plant. ha5 striip-i-llupcd grrrn- 
.ind-i li-aiii U-avf:'s and spilff^ 
of Isiup fiow^irv in MimiiirT- 



GARDENING 




• Kuphorhia margiaata is a nhftwy plant 
with iime-green-and'tvhite Uwvet, i^hite 
fimtfri. It j> fines reaiiiiy from seed sown in 
%priitg^ jltiuri^hes in stin or Kf mi-shade. 




• "t^hMia gracUU carief^am hat imalt laaf 
of rtd, grsrn. and cream, u iiteai for ter- 
tunny border, or rockery. Prefer* 
or no froU and tad rich in cotiipotl. 



•^^fffla u an ur. 
•U'lal . ffrauiHg 

l^ordcred aith 

f^^h blue f1„,^„. 
' HI easUy trnns- 
Plonfe'd from ro..ud 
m,d 

or 



'™ A'WnuiU^N WOMEKS WeEUtT - 





All steel wools are not the same 

SKEW 

is finer and softer 

that's why it keeps your pots and pans 
smoother as well as brighter 



STICELO cleans and shines but doesn't 
leave any abrasive marks because it is 
finer and swfter. Be sure and say STEELO 
— espt'cially if you have new saucepans. 
Even new saucepans get burnt btittoins — 
inside and out. Keep them smooth as 
well as shining by using STEELO— the 
finest, softest steel wool. 




^ Have you tried new 

STEELO Soap Pads 




AprH 2S, 1962 



Billions of Steelo "scrub bubbtes" cut 
grease so fast you scarcely need to scrub. 
All the fineness and .softness of regular 
Steelo plus coconut oil soap. So kind to 
your hands as well as your pan& 
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HERE is an extract 
from tlie reader's 
letter, and my reply: 

ktme jasi kaii a 
baby and am now pre- 
paring to plan a trinit-r 
aardrobe wilh paper 
pallerm and your adriee. 
I wunt tiiro oatfila, 
one jur at htime and 
one far (^oing obi, 
I have a goad wintnr 
coat. I Ijike tae 
36m. tiwi." 

Illiwtraied abnTf are the- \ko 
dKsjgnu 1 Kavr chiism in 
ansuer la yotir qu^iv. Thf 
™*-piwt drcM, inarli- in wwi! 
jeraey. will be soft anij prciry 
ta waf in the house. I( will 
also he extpllrnt to wear with 
a wmier cttat. 

The rardijan-typo suit ii a 
simple and decani daytime 
fashion to wear iinv (irnc sny- 
whfre. Furthermore, it can 
hf given wrifty with diRfrcnt 
swtiiico and hlftusf.'s, 
A paper paniTTi in arailahle 
tot pach draign. B«idff the 
illuifr^cionjt are dHuik and 
how to (irdpr. 

'*What i» ih« rorreet 
type of frock far 
a tix-year-atd flouvr-girl 
lo isenr when the 
bride usefiri a floordength 
bridal gown?"' 

The liaditional flowpr-girl'i 
drra is door- or anlclp-Imdjih. 
IV dpiign H nstially tiii>li- 
waijtrd. Kith n round im:k- 
line trimnird with « tiny 
rufFlp, jhon pufr«l ,|ppvi".. 
■Hid a jitipt galhf red all ii,und. 

Pass 42 



"Could you atiUl me 
icith a problem? I 
teear my hair hatting 
loote and well b^law 
the ears and cttn't find a 
hal la mtit me, Hy 
face, is thin and rather 
long. Hfy age ii 32, 
Pl&ue offer a 
iiiggetHonJ" 

1 111- mam Hqticriiiu shapc 
tci wear with lono hair is a 
bpTPi. Did ytm knov, liiat Inn; 
laiM- hair Lends to accentuate 
a long thin (ace? Try sMtiug 
yout hair nti big ivlinis (or a 
shorter, uidffp look. 

"Pfeaje adrite. me 
if n linglc or double- 
ftrmsted fastening 
it correct for a tvinter 

suit." 

Both 3rp in fashiuji. Bur 
n^membpr lhai ;i tlnuhl?- 
breasted jacket, to look neatly 
neal and trim, should hr kept 
lastcned. 

"Thit it my problem t 
I* it eorr^i taear 
a hat to a pre-itedding 
luncheon party in the 
city? The gaeMt of 
honor in o great friend." 

It dept-nds nn rhr tir^um- 
jiiinccj, ]( you have a berDTii- 
ing hal. uTitj- it; it will he a 
mniplimait to yuur hojitcw 
and to the Ruest ol horlilt. 
it you don't omi a har — [ 
ktinw luts (il Hoiueij wha 
don't — have your liair wt nti 
thp inomiiij( ot thp hinrhpon 
(JUi-ty. A wrii-cDiffcd head can 
iaok jiw as altractivf as a 
hat. 




By BETTY KEEP 

• The onfi-piece dress and 
csirdigaii-type iiutt Dluslrated 
here are chosen for a young 
married woman. She asked 
for two basic desiigns for a 
daytime winter wardrobe. 



BS4S2. — One-piece drets (left) 
in tlseA 32, 3t, 36. and 38in. 
6ujt(. ReqiUrei S^yds. 54in. 
material. Price 4/6. 



DS48I. — Cardigan Muit (right) 
in siie* 32. 34, 36, and .Win. 
hitsl. Requires 3yds. ^4in. 
material and 3ydt, braid. Pricie 



• pBtterR8 may lie obtained Irma 
Itetly Keep, Box 4*88, C.P.O., 
Sydney. 



"Could yau pUm far 
me tame mix-and-match 
catuaU including 
xlacht, fachei, and 
ifverbloute. I want ihem 
lo be in btach, 
white, and red." 

'I hi.' foMim'in^ garments could 
tx" mixed and malthcd in a 
gciod array cil roriiblnations: 
A slim skirt in -■Hrartet, slim 
slarki in black, bliUTr jacket 
in ted itnd white sliHp™, iind 
;in overblouw irv st:arlel piped 
in while. 



"I am middie.aged 
ond have altcayn 
worn dark colon such 
ta grey, broicn, and 
black, 1 am having a netc 
gwd frock made and I 
wondered if it nould 
look out of place if 
t tenre a brif^hi mlor. I 
have while hair 
•and bine eyes," 

ThtTp's nothinii like a rhang*', 
and 1 think loo mimy 
fiatJc e6lnrs lor any agc-^oup 
t an be deprpMing. A fintlpring 
1 ulor in one ol tlic best morale 
boLntpis 1 kniiw. Knyul-biut', 
wjft pinkv-rcd. anfl while ran 
all look wonderful with wliitp 
hair and blue tyt^s. 



if in order to 
wear a white evening 
drett to a 2ltl'birlhdity 
eelebruiion? I am not 
the. guett of honor.''' 

Yes, 3 hhite dre« wnutd he 
iririeft for the orratinn ytiu 
mmiion. 



"IHine is a real 
problem; I can only 
hatie one new drefi and 
it has io make do 
for mogt occmiont. I 
kaa>o a decent 
topcoat and the 
usual ncealen and 
tkirt, I am 24 and hatie 
. lVM> children. My 
figure is tlill thapely 
and I like Style* 
lo show my uiaist." 

I suggpst a •one-piece tnade in 
mft wttol; jersey would he a 
prwd material choice. Hav« 
the (irnw made with .i ilighdy 
liloiised Ijodice al-ioi'e a widely 
dcfinc^d waivllioe atid a soft 
gathered skirt. The neckline 
of the drcfH -would look pretty 
rmisliptl with .1 .small roll-over 
c.dhr. 

"What is the 
correcl shirt ta wear 
with a Idng white bulky- 
knit tteeaterf' 

A sttalghi dim skirt or one 
widi the nieiesi ."iuggestiun of 
3 bw-plarfld flare. 

"Later in the year I 
am. going on a ski 
holiday, I hatie my out- 
door clothes but uould 
like an idea for a 
wool jutnper to u>ear 
with my iki pants ul 
nighl, I ham some pink 
and orange tuceed. Could 
I use it for lA« 
occasion?" 

Yd, you could, tor a tftitoccd 
uverhloiKc fringetj at the 
edftes. 




/ 



"JLoji ufinter I had a 
beige sail ichich I 
more with black acces- 
sories and now 
would like a change. 
Please suggest an 
accessory key, inclutUng 
the color for a hat.'' 

Have thp aecmtnrlei in lone* 
of brown; Benedictine leather 
bag, shoe3, atid jjlyvt^s, aitd a 
mutching Aha dp of beige for 
the hat, 

**Are pUiid wools being 
used in teenage 
fashions for winier?'* 

Iwith authentic clan 
plaids and adaptatliuis are in 
lu&hion for leetti^goix 



"Please advise me. I 
have soma pa's 
yellow wool and don't 
know if it is a suit- 
able color in winter," 

I thijnk it ma^i suitable. In 
wool, yellow looks warm, aniJ 
it Is about as flattering is 3 
rolnr Ciin bc. 



"fs iheTe any new ly/W 
of fucket I can wear 
with idim-jim panti?" 

The hnoiltd jsckei is very 
new. The hood can convert 
to a cowl collar. 



"Would a grey flannel 
suit be correse:! for 
early spring wear? If 
so, what type of 
hlottse should be worn 
vith the suit?" 

You can't do better than kcpv 
fliuiiiel M a ^piiiig suiriii;}. In 
the Paris spring colleriions 
designrr Picn^' Clardin rp- 
p^tabli.i^hed this fabric. Tint: 
"Jiitr pique ur white lawn 
would be a Kood choiM for a 
blnuse. Wear ihr^ bloEise 
lucked iodde the akirt. For 
^prit>p, ihc. lucked'iit blouse i^ 
newer than an overblou.ic. 



"Pleate advise 
about the correct girdle 
to ivear trttA a one- 
piece dress made uiA 
a filled waisL Hf 
figure is mature, but 
I am not fat. My anif 
figure-faiilt is a litllr 
thickness above the 
waist, I don't like all- 
in-on^ foundation 
garmeittt" 

.^ hisrh-waiitcd girdle .should 
.iolvc yoiar prctblem. This i% R 
light gannent designed Itjt 
matute figure ivlitch needs n 
certain amount of contmb 
Check with ibe salesgirl ra 
correrr fitrintf. Slic will grvt 
you any further advice ytJtt 
may rtsjuire. 



THf AiTsmAutiw Womin'? Wekhit -ApriJ 2i. 
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DESIGNS 

For the Home Dressmaker 



■fTIROM ^ over Australia, home dressmakers arc asking 
for a plain, easy-to-makc coat- Here's ihc aiisw<T — 
three coal desie^ t)-pil)ing a new, imcBmpIicaied kind o) 
chic. Practical, too, because the classic lines make them 
jcason-to-season fashions. For easy sewing the patterns in- 
elude a 5tep-by-step instruction chart, giving every detail of 
how to draft and aew. The coats arc not only for the 
ultra-skndcr; a young woman with a 38 or 40in. bust will 
End the designs sJenderi-'sing and flattering. Addrcs-s orders 
to Faiihion Patterns Fty. Ltd., Box 4060, G.P.O., Sydney. 
No C.O,D. orders accepted. — BETTY KKRP. 








74-9 5. — TVfcii 
rfasnir tiraight - 
cut eoat made, in 
winter-ifhile hat 
an inter etting 
pockel arrange- 
ment. Siiea S2, 
34, 36, 3S, and 
Will, bltsl. Re- 
quire* 3\ydi. 
5'tin. material. 
Price 4f6. 




7496 IVeat-aM- 

a-ptn Iffok u seen 
in thi* scarlet 
cardifion - type 
coal. S iset 
32, 34, 36, 3H, 
and 'iiiin, huiU 
Requires Siyds. 

maierijtl. 
Price i/6. 




The AuirmAi.iAN \^^Jh.i£M'y WireitLT 



7494. — Semi'filted nwa ( left ) deiigned with a nme Paris 
ItMik, the siightiy raised waiMllitut. .S'uck 32, 34, 36, 3S, 
ond 40in, butt. Reguirea 3'iydt, 54in. material, Priee 4f6, 



Ajwil 25, 19h2 
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DESIGNED M CHILDREN 



9 Sydney architect Harry SeitUer tif signed this split- 
level house for our Homes Fair at Kingsflene Estate^ 
Carlingford^ !S.S.W., which opens in May, 



r' is a simple, wsy-to- 
care-for house with the 
accait on ample play 
areas for small children. 

A largi^ playroom, I8fi. 
din. irf I Ifl. 6iri , is on a 
higher IfVfl ihaii ihc living- 
diniiilT arc*- T'his playrocm 
iJividct rhr childifri's lied- 
PKimt, whifh havi.' built-in 
^'urdrcl^i^ and desks, Ironi the 
masltr bcdropin. The play- 
romii also has its own Urrarr 
wi(h lEcp down inlo the gar- 
den. 



A compart balhrmni, lllft. 
6in. by 5ft,, hill a %l\i)WfT- 
reces-*;^ bath, anii handbaain. 
The toilvc is scpar^ilt': and has 
access from a short pmsagc- 
way to thi^ bachriKJin. 

On thf lowrr level ihi' 
living-diikin^ arr^ a whi»]r 
wa[I ijf ^la^ faring nnrlh, 
This Klam wall has been un 
bark within A deep eaol hvit- 
hang to shield the rm>Tn from 
3iin snd glari'. A friv'-slandiiiR 
firfplate ht'lp.f to break up 
thr nll-in-rjnt* iivinc - dining 



A nvtHcar garage, whiclt 
could doubb' a» a ruinptis- 
roDm for [hr childcen, is at a 
lowpr imel agaiji frniti ihi- 
;li-opin!i and living levels.' 

Construction ii r.t fare liricl!, 
with n>ncT(rtt blocks anil it 
one-way skipini; ronf uf i-omi- 
gawcl asbiTstDs rement, 

Pl;in No. 204 k njic nf thrco 
Keidler houses nnder roruitnK- 
tion at Kinfr^ciic E-Watc. All 
living areas faec north, and 
all the hou.^fls tan bp. adapted 
tt) suit any site. 




aOW TQ USE 

Tberff are tbouianck of home plstna 
hy eiur iirthiirri-idim^lc^tl dciigri servire, 
vthiih can be t}io<liliieii Eo luh >-oiif iKTcdn. 

# Full pbiu and tpccifitationfi from 

# All nnrmal archii-fcf* npfvirc* avaUablr. 
B AUrrAtiuni to Luit Htc H wu.ntcd. 

Phone rr call uL yuur local Centre at' — 
Sjdncy; AniJiony ilortlRrni ["Box 705;i 
GJ',0.), B0?51, r3(l. 220. 

Pleue BuSie all cK«qiia payable to " 



Of/R SERVICE 

Milbdnrac: Myfri (32044). 
Hobart: PitiCeraMs (2?221). 
Adelaide: The Buildinn Ci-ntrc, 47 South 

Ttrraer (51-1798), 
Briibanc: McWhirlrrs (5{l!2i). 
Ccelong: Myeri (X6II1), 
ToowBomba; Pi«|ottE [77351). 

Or till in coupon below iind post it la your 
ncarcti Hantr Plaatiiag Centre. 
Women's Weekly Home Plans Service." 

. COUPON ■ 

Cat tkij out, fill ia detaib, and Diail in envrlape addieaed to oat Centre in your State. 
NAME 

ADOR liss " 

STATE.. ' . 



rn Please send complete dctitih of the setrites you offer. (I enclose to cava rost of 
baudluig and |KHtBj{e.) 

Pleuc lend Ibc series of booklets iJiowiiig illustrated plani for ISO homes, (I enclose 
15/- to co^er complete cmt.) 



□ 



P E RSFEC TIVE 
ikst^h shows »piii' 
level dexi^n leilh 
daublp garage under- 
neath. The Homes 
fair it being or- 
ganhed hy The Aiia- 
tratian Women's 
Weekly and l^nd 
Lease Homes, 



FLOOR PLAN ihowi 
large plityraom sep' 
nraling ehil drer^a 
bedroofm from mtu- 
ter bedroom attd 
f amily bathroom. 





When you fear severe pain 



Jost thinking, abouL your next attack cxmtes nervous lenaion. It is this fearful anticipation 
which saps reaistance when pain cornea — increases suffering — even brings pain on sooner. But 
knowing you can reach for qomfortinf 'CODFLAL* eaaes your mind, relaxes tension. You know- 
that 'CODRAL's' action ia swift, atnjng, lasting and , . . so perfectly safe. Two tablets 
with water or a cup of tea will speedily relieve the severest pain of headache, 
migraine, neuralgia, menstrual pain, toothache, abscesa, hackache, all other 
nervous or muaenilar pain, and the symptoms of cold or flu. 

( Your doctor and your chemist will coitfirm it.) 
Is 'CODRAL' close at hand this very moment? 



'CODRAL 



(mMif man 



At all chemists, 25 tablets 4/-. 



A BotToughe WellcQOM trusted pharmaceutical. 




^™ AWTB^^,^„ WoMBN', WBEK1.V - April 2i, 1562 
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National Library of Australia 



http://nla.gov.au/nla.news-page4924443 



enjoy your next 



party more with 

m«uiiLLmm's 



McWilliam's Cockhails are an easy way to 
suGGessfui entertaining. With the range of 
palate-pbasing McWilliam's Cocktails available 
you mix long drinlts as easily as this; 

W or Codctaif. till tali glwi with cold tem^ifisde. tf desited 
you can embellish wilh ffie and a sfice d lemon pi cucumbe r 
Sefve ice cold. 
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^ Coniinuing . . 

""m vfluns 

ti hct with a niiww'* « 
' «c and T«pcrL She bUnked. 
•Don'! I lnKiw VO" fro™ '""i^" 
^j,or, »Jiny? From wa)' 

"No I J!«™ 
„1 an' with it " Shr mnicci to 
SUifSClor. "Wliat d» I dor 

"J>o?" Bixhv'" hrowj went 
u|) 'Jiui 50 ahead " 

I.Drt sulppd. " "Ymi wtfc in- 
,„iici(ed again lait nisti'. 
ijoncif, I limplv will ""i n»»"" 
tt, do >^ undrrsUind? Ymk'rc 
1 iiMsntr-c £0 iht Broiigliton 
laaf.' " The sccnr fmiiinucd. 
Leto read lirr Uns in a low. 

Dunns i brfJthiT Bixhy 
tnol tier aiidf "You're under- 
plrtvitl^. Thrrc's tjo micto- 
Ijiopif- Yoii'vr sot 10 pnjjcct 
nuhl tp W the 1mi sral in ihr 
biilcofly." 

ThE ntJrt lime, «ie mw 
sul in a hfaiy raiffRftalrtl 
way, "'You wnrc dfuiik again 
IfUt sight, Mruvty. 1 jiul wDfi'l 
hive it, ««1 Vou're a dis- 
j^HETC to il^e whole <l^LTnji family 



motiieu is a movie ^iieeiv 



from page 28 



"SuTT. Harrirl Harl has hceii 
icllini^ me .-ibQul die time ihr 
opnnKd jri the pluy vi-rsiwn nl 
'Salome.' John the fiaplixt's 
lirad rl)Il«J off tlw dlitfiin 
into an old Ukdy'n la|] — Any- 
ivav'^ y*^" f!" nri," 

"Niiw lhf;re"ii a n?a] wuiij;iii," 
fouimcnlod yUiUlit GftflMftt M 
they cmer^rd into the day- 
li.EThf of fr'arty-ri^^lldl SlTL-cl. 

"I doTi't know." Ijily iliiifik 
hor head "Sh*; doesn'L sfcni 
ht^ taking dtreclion. 'T'hat 
really isn't liki- iTiarrim;!," 

B^rk on ihe rehearsal atagc* 
the dm^ctor and prcidui-cr. 
jilong with the author, «t:re 
littjng on i!aTnp rluJr} wrih 
their hraili logt-iJipr. "Let's 
fare it/' Bixby was sayring. 
'^Thrtt woman riin't act.'' 

The producer atiru£[g*^d: 
"VoQ said we needed a box- 
office nanif." 

">Vhai gcrod is licr niunr if 
the play closes in Wilnitng- 
ttin?" 

Clary, the whiic-fiiircd plsy- 
wrighl^^ fcU his lUisiiaved chiti. 
'^I i«rfuin^( too happy aWut her 
in the fii^f pl.ice." 

"I^M, hiit ytJti thought £hc'd 



"Miiybr ipiiilcd tily n 
Urili' to innkc iit> for ihin^i. 
I'm proli:kbly lUokitl]; Ululhcr 
mi>i;iki* Ah<m\ this Bjoadwrty 
pLiy, btil she's SD hun^r^ tu 
iee liLT mother m vomtrlhuifi 
di^nihi^d (hat I afjTccd AgainsI 
Tity bL'Uer judgment." ^he 
ligfied. "Thry all know I'm 
no actJQSs.*" 

Misj Hart said, "WHI, Ict'i 
l^lvr il the old MeLri4;»d treat- 
rueiiL I'll Ere the linej in your 
fare wflh Scith l:iarrtd», and 
you Home bark like yciL^ hnte4 
mr, O.K.?" 

■'l it ay. But I still don't 
know whu this pl.ty is jdionl. 
Pt?rAona]ly, t aRrce with Mrs. 
Quinlan. the rook. 1 wouldn't 
wani Munty in tny family, 
either." 

When the east vf^* rens- 
sembleK). Biiihy i^id, "Act ont*, 
Ktnr two. Lota and Harriet. 
I'd likf to start on .t low lify 
.Ind work up Hradilajly 
there'* a nire feelintt <'f *'liitlrtx 
when I lie cook finally says. 
'You go to hell, nutdttui/ and 
sttjnns QUE . . . All ri^ht, 
Harriet. Coinr ill," 

Il Wi'nl CTi until Bixhy In- 
icrrnpied, "No, you're Just 
squahblinis^." He ran his hands 
throMgli hit hair. "Tliii ii a 



pP1IM(MttJ'UU«i" '"'"« '"'"''O""inii]iiiLi,JH*(,|ilOUllBi|ii»*l|T''"'"O»"IMPMI"iM*HllltPlfHIIMIIW"M*ll*HW"tM*l0irM0M¥a*irtl0M»l0IWIIIP 



bv Ted Key 




"Ler» not fvr^el tfho laid il.'" 

fHmd can be Men on Sydney"* Channel 9 at 7 p.m. Fridays; Addaide'i 
^^tiel 7 Bt 7 p.in. Monday*; MeUioiime's Oianitri 7'at 7.30 p.m. 
WBdne»days; and Brigbane'* Channel 7 al 7 o.ta. ThiiMdjiyB.) 



"Don' I ad lib, Lofi, Read 
the litiEs. And bring dtwn your 



Fc.1 



several 



dayi this sort 
01 thins tonlinueii. Yaimg 6<tl) 
Garrrit anii Lily had striltk up 
i pleas4nt jcHuaiiilince. He 
jlK'iihKl ttir difficultieii of a 
™y ft™ a. suburban lawn gei- 
'FS » 'tan ai m actor, and 
ifw talked iboiit her work In 
11" anttltiir theatre, Biiby, 
rtrai^erned, suggesUrd night lej- 
"Ons Breaking fur dinner, hi- 
Mid, -Lply, 1 you'd tell 

"Rlin 50 

'^ra. She krt:pj RoinH (min 
°n« emrenic to the other." 
" Ciuj her tipipe, Mr. Biitby. 
Mainiim „m around " 

" Incidental I V.-' Mid Boh 
fr"""', "il .0 happr,,, thai 
'■^ mil a couple of stools re- 



be box-office, too," Latimer characd-up meeting. I-et't feel 

declared. "People have always somethinj; elertric h<:ntaEh tht: 

puid ^ood nioni;y just to see wordfl '' 

Lora Tftmaine tio nothing." l,ily and Boh ilood togelhcr 

"That's ihe irnuhle," said watching intently as the two 

tlhry. "She's doinis; some- aclrtssrs repitatcd the seene. 

thing all the time. Whal she Suddenly, in a burst of teill- 

moveiL and the way she iehivcs P^*", Bixby eacclainie^i rxaaptr- 

it, lakes your rnilld off the .lledly, "Damn it, Lora. quit 

lines. You tdwavs Iccl she is wigglins your hijjsl" 



r 



at JriLseTi's tJruKStorr 
•""mi the rtrner. How aho.p, 
£ f! "'''f t"moii. coriii^- 
nref Hut plaiH?" 

1 .Jf"' f" "I'-nR," sa;id 

j.an. commg up ■■You know 

"Vou'll' lir all riKht? " 



vn^omfflrsahle in the (. 
rhrre'i not at\ DiJiii:r of Mrs, 
Broutihiun in her nyjitriii- Let'i 
Opdmil it. w<!'ve dont a ma-jDi 
bit of rami^Aiflii^p" 

''Well. iTi tcKj JaTP to 
now," laid the prptlmrf. "And 
don't fcirtrct where ti liirse part 
uf the productiion money it 
rfaming froml" 

Meiimvliilc^ Lora and Har- 
nieL^|-lari had laeen rxrhan^infl 
renubbscrhcet. "li'i my duu^h' 
tpr," Miis Tirniiainc was jyty- 
mg "For A long lime iKp'i 
bpL-n after mc tf> do acnnrtliing 

M Lti5 AnHelitft bvv>'er. and I 
just dciii't see eye ti> rye on 
my rarfiT, 4(nd So wrVc tyecn 
separ-tlfti for thr lau ti^iiple nf 

-April 2?, I96:> 



The- ac treia i urned, Tht 
c nlor wasi dr:iincd froriH hcfr 
fciiturift. When thr spoke it 
was in a low, fCQiribined voici-. 
'^Do excuse nif. ['II bt Itavmi^ 

'■Malhci, plfTflie!" cded Lily. 
"Vqh wrc wriggling >-our hipa. 
Can't von tlu what thr dircc- 
mr tclU ytJij 

"Would sonK^bady find my 

Bob GarreM hajatily fetchtd 
it for her. 

'^Motbcf, if you wall* our 
Tiyw I'll Hinder foTjjiviir ytiaV 

came ^wh-itarg'e. His v\ci 
wetf h Iat:; Elf; ^' You apoi led 
litiit: brill, ■ynu duii't dcJi^Tr%'c a 
mniJirr (ikr Lora TrniraiTJc." 
ITr iLirni-il .rnd iijij fuTioufJy, 



**Evi*r since ihtsc rrhrarsAls 
atJirtfii yoii'v*-' alt pjiid lict 
LOinplimciilit lu her fat r ;ind 
madt ili^htlni^ rctrjarkE bchiriH 
htrr hnvk. WrI!. w]|iit did yon 
expert? Sanih HurnhLiidt 

"Darlinpfj yi.ui sbjuEdti't s^i'i 
to exr i tttd,' ' Eaid Lora i n □ 
huaky vokc. ''But ihank^, any- 
way. Would yiju put mc in a 
cab 

"Td lite ntjtkins! bcltrrp" 
Thr ftillowim; dtty, noon, 
a grDU|] dI ritcJiil-lixrkins SK^Lgr 
pfiOTili^ railed 4t Miss Trr- 
rn^iirtt''i siuiLc at the ^iixk South 
Hotel, 

'"I dt>h't thlflt shi^'H *fe yoUn'' 
said Lily in tlu^ ^ini^Ll hlttini;' 
rnoin. "She"* been talking on 
the phane wEtb hEi'T man^itfrr. 
He's Aj/in g Pit I ttt take he t 
home," 

■■Sb^" rjin*t fly home. Miss 
TTriitftmc," ricrlinrfd Martin 
Latimer. ''Wt'vr i^oL afi iron' 
rifid (^oiitrpiicf/' 

"Von don't know maiiiina. 
Sh-r^ h;u [awy&r* wko ton bte^k 
Ally luntratit/' 

"Wrll, at lr«t nsk hfr to Irt 
u» apcrJoBisP," s:iid ISistby, 
tioddt'd at Boh Garn-tt. 'Mny 
be &ht'\\ apcuk to Hob/' 

"Maybe thtr Willi" isaid Lily 
bitterly. '*So let him go in 
Lind tdl her ng^im how her 
d:4MK^tlt'r ii a pipnilrd hrrit whn 
do^^jn' 1 dc SJ?fy r a. woman I iln- 
Misi Trcmaine fof a rnsjtlKT. 
' "(jct'fl nor rake o\-e:r fhr 
p^jst." said Harri^M FiarC, "W\- 
wert tired and wrought up." 
She raised her voife. 'Xorj. 
dear, du comv dul" 

"Well, what> all the fits*?" 
i?^skt"d tile film fltar. emergirik' 
from her bi'^druom 

"Piirlrnjjf, liiten," mid Hau^ 
rie f earnest I y. ' 'You i n y s tn' i 
rake s iftge petipEe I i inr;* 1 1 y. 
piuing reheai'Sid what loumis 
Kk<' Lin inaiilt is only our 
jan^lfd nerves talkine;."^ 

"Nr> dnubi ahoiit it," s^iid 
tiiihy. "Bob ■Garrett waA 
rl^hL WVvc beet] actiriK like 
stinkers, and i'tn the biggest." 

"Ko. The nrifjakf; was rninc,*" 
*rtid Ijcira firmly. '^I'm j ust 
somebody whi; was brought u]^ 
in the sticki. I'll never be a. 
firtnighlon uf Bostoi^ if \ fry 
till my dying dfiy So I'm 
limply ilpppinjj' out." 



XOLiNG Uarreii 
said, I wish you woiddn t. 
Miss Tremaine," 

She turned. ^^How comtr yoii 
to agrer wUh these others!" 
Y<nitrrd^Ly you wecc rilrd up 
What cTiaiiKed your mind?" 

"Yesterday 1 fdrgot on-e 
ihins. I forgot that if uur 
play f ( j1 ds about fort y inno- 
cent peopJe will he ihrown out 
of Vln^k^ people whrj are brinp 
hounded hy bndl-itdicsi for their 
hack runt." 

'^Maybc," Harriet Hart jiag- 
ecsted. "we could gel loj^lher 
momijii^s and work tbr two 
parts by ouraelvej." 

"YoLj don't to tiDder- 

Hand,'' itiurmnred Lora. "I wm 
duing this for Lily, She'i loo 
young lu know you can'^E mi^ke 
a lOw^i ear inlu a sjJk purse " 

Lily's Up trembird ^.k at] un- 
bidden tear ran down her 
fheek. "Don'r jay that, 

mcimma. Don't any ihat in 
front uf Ldl theiE people! Il 
wain t f»r myself. 1 Ehouimht 
t tho u):h I if ytm a c ted in 
s-»omc^thini; serious, if you were 
a li-bis sucresa in a fine play, it 
might I han^c thingi bt^iween 
ytiu and papj, bring Hi till tt*- 

th cr a.eal n I though t- " 
Utiitble to roEitroi htrr emation?, 
she ran sobbing frtmi the room. 

■Alter jj Long lilrin'c, Bcil> 
Canxit Bpokc up "i hiver a 
fcTTling we'ti' at! been saying 
the wrotiif thing eseept l.ilyp 
Will you come bar-If. Mi*i Tti:- 
m;4in^ PJcsise 

She hciUsJited, then lald, "1 11 
let my dnu^ttr tjertdt. Il 

ihi: tbinkl I l]1].ii<bl tn \a\tr' nn- 
<ithpf iiab jt ft, J']) iry. . 
Lily! Slcip 3ii1kini; and rornr 
out herr " 



4$ 



frei?el) perfume 
f)V mef 




Skin perfume, 7/' 6 ^nd I I /l> 
Body talcum. S/11 
TravebBire perfume, 13/6 
Handbag-sijEe perfume, 7,'G 



LOhnohi 




until the cow iumps 
over the moon 

, . . your clothes will never be 
really white without rea! blue — 
and real blue Is Reckitts Blue.^ 




Reckitts 

Blue ® 

Mode ifpvclnh^ fttr your wasMng machdna^ J 
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Beef dish wins prize 

• A Continental-style l»eef dJsh which makes an ecoiumiioal 
family dinner wins main prize of £5 in our recipe cont«'sl. 



"mil is II ''ce/ ""'i rf fifii'l'tf /iiill ICtlfc 0 

aimple but fall-flavored grated fheese topping 



hrrts as ninrjorsim, wgf, nr hlis'pl 
lan be atUfd 

t;rinmJM(ion priifi of CI arc 
.iwntdcd for j piquant kidney cntrcp 
,ind .1 simpiv hof i-ross bun rccipi; 
which dncsn'l require a yffasMiB«n 
doui^ii. 

Spoon tiicosuTsmmts ai» levrl and tht 
(ML; hi 'liquid -ounce cup meaSdir ii usud in 
otir rt-ripcs. 



MtWSSAKA 
Thrtc ouni^es butttf or 5ul»ticuic, 2 
onions, lib, iiiinccd brel, sail and poppet, 
1 iablc!inx»n mmitti sauif, Boi. poiaioci, 
Hos. rfimatoc^ 1 dt^ertajuxjn lioiir, J 
pint milk, 1 teE-yoik. -Icii. gruted rhwse. 

Heni liH. buttcf In livr.Ht fryins-pan 
Petl altrf c.hD(J the oniurts _.ind fry irt 
butter for i niinute! Stir in Kerf and 
rnols fur n further (S minuici, atirrins 
(rpqucnlly. Se.ison to taitc with salt snd 
pepper Stir in lumaici iaure. Plitrr mix- 




NOW.,. HEAR STEREO WITH A DIFFERENCE ! 

TIkto's -more to thi^ magniliccm unil than sheicr styling. U look iht technical and 
rtseareli know-liow tif 40 ycrtrs m pcrfMl it, 'Tk- nll-AuslraljuTi nranufatturinK 
rcstiurtL-s of Ek-tirtMiie InJuMric', ui proUuci: it. The skill nnd honest wurkiiumbliip of 
.\(HXJ ptopic lo biick 11 up wiih ;|u;,!ity, TIil- rciult . . . ihc ASTOk ■Conci.TltTiastcr'. 
A kmg. low tint.-, paiiisiaking caMnel cwftsm.iiisliip in ihe revolLtiiinnrv new Polyester 
hnish whiL-h sheds siiiins. rt-biMs scrmcht-s and tig;iiettc Wms. li' captures with 
uncanny ri::ilisni ihc opdl of ibtf aclual pcrfiirniarce. and hrisUcs wiih ;iiiv;inccd 
Ifi.ttjrcs m-h as newest J^ign. Ltll-s|x-al. aINsizL. record chmw. full r.ingL- c()n-.olL' 
rmhn. four-spenktr performiincc. imm^mi: rocori) MorLigc. Lxncricntc iin ASTOR 
clvmomtration. This totivinci; you ir% -SletL-o of the Sixtk-5*; • / gny 



ASTOR 



CONCERTMASTER 
STEREO 




jfiTOS •UUtm-tmt ir 



lurp into an ovrnprotf dish. Prt.l potjLlfip, 
iUiri !li« thinly. Melt aiinthei [it, hi,t. 
ler aiitl fry [he potiitDH uittii liitjiily 
tirownrd. Arrange on top at ihr minrfj. 
meat miniuff Skin loTiisiinei and chop 
finely. Melt anollier 4iM. liultn .md (r^ 
lom.JCoes nniU i(^^ld^^, ahnut 5 miimUM 
Pl«ef on tdti-of the pulutn lUro. 

PrEpafc ihe Sauce: Mrli ifuuhilnB 
Inillrr and ntW Hour itnd rouli loi f 
minutes, Reinovi- from hEst nnd ajj 
mili, stirrins well lo prevent liim|H frem 
l.irmirig. Rtturri ti> lie;ii nnd fook ijwtir 
^ntJr l^e:»t until iiaur-e boili ;ind ihirkem. 
Sen&till (!■ liislr with salt and iwpper aiiil 
Stir in c^ti-yolk. Mix iti 2ozi oi the rHctH 
,-ind sptcAd this Diet toiniHo in 
dish. Sprinkle tht: rrst of the chi!eie nvii 
ihc lop ol I lie diih md bake in iiKKlentt 
oven until goldcii-fjsown, Si;rve IjoL 

first prrfe of ,£j to E, Senlrir, 

BunncmnK Htnlci, Bunneronj; HoaJ, 
Maimville, N,S.W. 

KAKKD STUFFEI) KIDMEYS 

Siv lamb kidneys, li eup ehopiicj outi, 
2 iiihlespooTii fat or otJ, 5 cop chappcjj 
{saked piuD?>, 2 c\it* »fi wLiLc (mad. 
cnjmb§t 1 beaten r.gg, 3 Utblopotnt 
pnii^e juice, Vte^i^PDOii iait, dash pe|^, 
I strip bacob (cui into 12 iaiM pitca). 

Split kidneys and retnovc fal and tuhei. 
W;i*h and drt»in ihoroui^hjy. BtDwfl 
ehojjpfd riLita in fiit and add rem4iiun| 
itigredicnt! escrpt tjacnn and mil itia. 
ijus^lly. Place kidneys, ctif side up, in 
tvetl-greased iballuw baking^iah sincj 
iprinkle «ilh mh and pepper. Cflte 
rarh kidney with a rounded EableipQUn^f 
miltture and tap with a piece o{ hiuchtt. 
Unke in hot oven fi>r 20 minute!. 

Note: Raiains, fi^if^d fi^s, or other drW 
fruits ran be used instettd of or Ai well u 
the ijrunes 

(!onH>lati«ii pritc a( £1 la Mn, G, 
lloQand, 104 Plaleso Road. AnliB 
Beach, N..S.W. 

YEASTLESS HOT CKOSS Wf& 

Three CHIM self-raiiln); flour, | ttl- 
!»p«on salt, 5 tca-^poon ^ound cinn&moD, 
j icaspooa Dutme;:, J cup Initttr vr 
stilulCt J eup sultanas, { cup MlffVi 1 
btblnptniis chojppcd peel, i ID !{ cup! 
milk, \ tes^poon salt. 

Sift flour, i^l, ;ind spif^cs (ogitjier. Bui) 
in Lnitlcr or iub^tituie atid add^ frail, 
luifar, a,nd mix to a soft dnu^ii v^ttb iht 
milk. Motdd a portion tsf duu^H Fji 
[loured hunits, cut it iross on top u' "^^< 
and take in hoi oven 10 to 15 minutet 
Sejv-e hot wiib butifer. 

Ciiiuolaliriti priie of £1 la .Mn. C. 
Mason, 1897 Creek Road. Cannoii Eu!, 
firisbaoe. 



TRANSFER AJ\D 
PATTERN 

Yellow and green puppies W"^ 
rabliita are lite motifs from 
Iroti-on Transfer Tia. KKm" 
Prite 2/- fruiii acliirtsa b*'''*' 

'pHE pattern for the Birl'j branfk 
rnut i.( available in %i/e'> I" ' 
a, 10. 12. and 14-ypar-oldi. li rpqtSW 
L'l to 33yd!i. 36in. material and 
pleated itylcin etigin^ for all 
Price 2/6. 
Onler from oar 

snenl. B«i 4060, G.P.O.. SfdneJ- 
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"7,Z,^'*"^^-^^ continuing,.. MOTIIER IS A MOVID 01IEEJ\ 



Jl 

■"iSd wb"-^/' i"Auinrf Lura, imu.rd. 



HllRi 



...rh/ "I'vi- 'i™" 'hink>"B- 
* ,,<rt«l- Willi n-iiJRi"! 



liiuj 111" 



hct wai-m hand into her 

..™ 1 mudt al rchcorwls, C.kfy 
1.1 iri 1.0" Titniflmr'i rjuc We «r done 
' ilS" »a'<l Wxby. "We-™ jiut 
f,,V plw. "Whsi ar^ ydJ trj^mfi to do, 

mal lilt "'"jl^ "I' -I'f*'"'' 

"Not tiKBWifilV. With Ura and 

Kcw fliiioti' coi'I'l 0"!^ '""^ 

^1 tdi.ij* on BrEHifwuy, The trouble 

a, nobody'" ""t^*" 's^'" " 
|r»k il tliw twu women." Mo puu^ied, 
"6id I h™f To'i »•"')' yoi'n^ <|Wf'' 
iluilV. Ijora?" . , , 

"Vrt. Wliy-f 1 litior wprrtpdys Imr) 
tji hrjli. J ''* -V*-- ^ ptcjiDgriphic mind 
Df somrtliing-" 

0*17 Blaiii:i.<i TOimd ihr.ugh niiii- 
tilly Kttliie » staiic, "Then try youf 

i[l iJljt nf n hor tildorn as thimgli ynu'cl 
juil finithtd liaUinij a pic." 

Lora itani □! him. "Mt-r" she aslicd. 
~V«j mean Im lo ijtay ihe tout?" 

"Eurlly. Swir?! parli. I can't infflii- 
inc wtHt Wc wcTE? thinkifii; *}\- YoiiVc 
'Mil, QunJjiii tcf a T -voice, gcsnires, 
tlw w>t'ki . . . T-LirKrt, da you hAvr 
lin. i^^lll.^^lUlt^'^ linen?" 

"Sore." 

"That li'i'i go." 



. HE nir suddejrly stint 
tftafLi ^ I^icia, Tinw dHuivbi^ the rook'^ 
[]jrt, dwiirwl. " 'You tiilcn tu mc. I'd 
ntbcr Marie itaycd ifftRlr the n'li ''f 
her dayi than many that gdiiit inn ni 
youri. Mo. BfjMbiliiun. Jim rErnenil^fi. 
ttldir children wcH 4m: rn^- irrandchildrflii., 
and I'm dmted i( t'ti have any surh 
Hji^Eurp a» this in itiy fainily, QW, you 
lici are ill tighi to work far. But to 
irairy — ' " 

Th* dialosuf rracUcd ha^lt anit forth 
aa Mill, BAft. sisuiai'mg the haughty 
fociflliie's rolt^^ T^ise to ihjj occajion. At 
the Wcne*s cud, whrn Ltira Turned. Thon 
UsM her h™l luck and laid, " "You 
so (f) hcU, madam'," »ntl itiiide from 
the i.iujti, a hunt of applause broke out 
H»™iaiiroiiiily ti'unt tiie littli' audisiife. 

"Ti-rririrf- criwl Bixby "Mark my 
wiirdi^ wt're joins 'o stir the birth of 

"Well, iotih.-. lotvE Dui Tlarrict," said 
Iwamitijf. "Shr ran play both 
pani. Tlial'i wliai I ^nll itn artiTti," 
Lily ititj UoIj Garrctl had Urrided to 
iMiik to the th*atr»! (oRerJiw. 
1011 re vtiy rjuiet," she wai saymg. 
I in lorry. 1 wM Ihiijdng of what I 
•Jid yWCTdjiy. Y«u know, that loud 
"pestll abnm ypur niil dfiftrvinR a 
t^tJthPI Sikt Uia. I'VP twrn wrt of 
■cvlllIJlr itiy upiaion." 

"J inoiild hnp« jo." 
1 vr deridid t was lalkinR aboui ihc 
witmj norty. It', ynur faihcr, whoever 

wL .'..'^^ dEservi; a 

Wtoiui like Lorj Tremaine." 

t„ i'" "P fo' minima 

™ Ifc tcfttnninR. Whyr" »ikfd 

'•l!y cilTVOiuly. 

'."Tbr iiruwcr'i nirnplc." Garrftl wk 
C"? ■ ■^""■^fb" whffl your niQlher 
^\T%, "? r,' ^'^ "^"d nf 

WW ' ' f""" 

,„S- ""^ ^" lll=y wiitird for a 

"«bt- 0"i; 

ten feiiK- a^o fnr her to remember. 

EX i or other. To uj 

•^w""! C"^.^'^'' ''f""'- Lily 

"'«-c'dl''^;j;" " -^'r. «.d 

-M^; " ^""i Pn- One timer 

«"V "Ktl fhr did un Ih„je rmd iri,,,. 



bLit whatever ii WSA it was liriiipos 
i.'aiiifori and happinejs to her folks. 
And in this ijliiy J foiiised ihe wan 
Aliil usinc Ih't tLtlcnt* fiir iMtnirhmly 
rkr'i «tSir. Thal'ji why 1 blew my tajj 
iind Mild you didn't dewi'yt! *ucti a 
n>oihe;r." 

"I'm spinK to cry in it niinutr." 
Lily tilld him. 

His finj^era. I'clt for htifs. "Dt^n't. 
Rrnintihrr. we hII belong to thn 
w^trld of imktf-beliet'e. In ilae end 
jl ILLrnji (o CDin^y, and rhc rurtain 
fames rlown nn a lauRh — or maybe 
ti ki,s,i " He sln])(jetl and !r.ini<d rlow 
to her. 

''A kiss? TIere, in liroatl dnyhjfflE 
— i^^th rvcryhixiy vrati-hinjir' 

"If you intehd to be at! nctrcM you 
rni^ht tta wcil get lUcd to audienrcs." 



from page 47 

Hr ki»H:d her again antl again ai 
the Oiusiiift rrawdj iiared at them. 
She Fnaily had to draw away. 

"I fcrl kind of huidy," ke said. 
"I..et'3i and hat.'tr a i^ipsy teil uiir 
forlunes." 

"Why ?■' 

"Weil, if ibt^ doesn't aay a biif, 
tall, "fia-ndsomt (c.lltiw named .Kdobcrt 
<;nrreir tfr al.i*JiJ( td romo pcrrnancntJy 
inio your iUf, wr'H rail th*: I'^olicc an^ 
htivr hcT arnstcd aa a faker.'' 

way of pmpoain^ 

"i.fi TMt pni it tKifl ' way. Hove 

Trftnmine for s\ mothcr-in-lnwr' 



WhcJi they al taal arrivt?d ai the 
ihcKtre, \hfy fomul MUs Tctiimitir 
in tears. "Nciw whaf s the mflttrr, 
iitainiHR?" i-ily f.sr.liiiiicrf. 

"iSJ-nu'thinjt/* ihe ii£)b"beti. 

"I-fjwk. Pcopln d&o'l fiit down and 
cry for nolhing, fuotfirr. "VVhftt hBn- 
pcticd?" 

"Nothing, 1 tell you, Juit ihis itlc- 

gniiTi." 

"Whd jjy jl fiom?" IJIy tlrinnndt'd. 

gurss you'd irettffr read it" 

'Dear Lom." the wirr read- "Sbivc 
Juial bred speikm^ in Martiu ijiiiinttr 
oil tile l.illiwhc- Inft'irms rrip yoU liivc 
rhansed ft?]ra and are »Mp"?ri» as Mrs. 
CJumtan it\ *Nrw RJucjd:.' r aairl this 
was ^eai news bul j^q lurpnit lo me, 
Hast atways insin^rd voii could acl, 



iKj I barkrd thii play with h&lf i\s 
productifm rtKinfty two mniilht st^o Ifl 
show 1 iiir^.iij'it it. 

^'Witl ^jc un linnet opcnlii.is ntRht to 
yi'li briU'O. flive nty I'ntJ^ g.irl a big 
hu^ an4 kisi. :uid :i^y [ ho|»c {lU thfM 
tif LIB wiil be ^'ckbrallD^ your juccets 
togflh*"r. MfaJiwhite, kite, tieorge 
TnL'tiiainf-" 

"Nuw »hc'i I'triifci^f" HoIj rifliT^ttE 
striitchcd sin tar. lEcddin^ at Lily 
"Wlia.t it this- 'U^t Lyimc?' " 

'*! dpubi it," »aid Ixira, K^?:ins at 
llic yotj-iig m:\n fiiiiiatcallv- ^'ILcrc. 
!tt mff Uavs ycur h^dlicrcbicf — 
cnLiLc'jt loalted/' She reaj^hstl up and 
nibbed lii* Upii. *'l doulit iC there's 
any rtiarairter in 'Ea^i Lynnc' who 
en ters wi bis mou t h alt ntiCArcd 
up with lipKtick," 

'''T ran cxulait) lhat, niJunnaLf" titid 
Lily. 

'"O.K. Starl «plainmg." 
(Copyright) 




"IH like mie of your%Ule pillows' ijouitg lady 

Take suB^r 'n' spl[:e. syri drenched dried fruits, cover tjiem irt stnontfl cake-like biscuit. 

A Blow taperinjj bake to spicy [wrfectian and- Mmml UrtmisSafcahle! Arnott's Spicy Ffifit 

Holte— the "biscuits that lodk \M little pillows." 



fQriiotts 
FAMOUS 
Discults 



SPICY 
FRUIT 
ROLL 

Thi-re ia ho Substilitte fttr {iimllly 
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til— with i-Dldfl, 

!' ■ l-'. Iiack. iinil 
■I. yfJiu^htflr 
' fiLir fajTTilv 
.1 : ^l: ni-:L tliuse 
r:,j- - I .n.f. with 
Aril I - Pit - 



Tablets— 

your insurance 
against colds 



' l.nhicttt. ^inL *li at, (jfii-o but QViir 
I LliTLi' (lays. MadtE: sure All l±w 
_ JLimMy lake il»*\r doEc tiinly 3 
I UIjJl'Es far iftJIilmni. By tivLas 
' l.lTis yoa'v*r hullt up a iifeieM tlmt 
' p^^nnh llsid hani to ppnotfEUt; vtjli 
I ilPVerhip i3erec3i-E*i 1n yoqr TfcjtJv 
hiCAliri^^L itif I'ljjumon utild. And ^-tm 
I tu'N (lu thT» wilJi Antl-BJ-Hoj]. 

I rjfciil tlirouft^i Uia vcw. Tnitfi Antl- 
I fli iian niiw — tiefcirn cnicts iiai, you m 

I thoLv Kriu, 

Keep Cold-Free 

ANTI-BI-SAN 

7 tablets over xigfyy 
3 days for ttiree ^SS^^f^j^ 
months protection 
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I'OTTEK 4t niBKS l-l'Y. r.IMlTiaji, 
M Mvl„\CHJ_AN AVTSNUE, ARTAllMCIK, N S.W 



^^^i^tnff ... 1 AM WATCH 1 Oil 



ft was ti d.vv wad^ for for- 
getting rEsp«iiiribiliriea> » ^J^Tt- 
BP tirar and hriiflir thai cvm 
die TmiiiiKaini cf iJ^i; diatitnLt 

hetn fifimlprumJ ie7*aralt?Iy. 
and tVip iky woi thai nolor nf 
blue more lilicK lo br fnund 

t han In lb r moitn tains o f 
\^orih GarQlifiEir 

T ttiDUffht of flkimmig brrak- 
fast iu fatrtir ctf sleeping; late. 
Tjui this allr waji nfin a!Tpcliti|E 
my Jippetitc, And the- ntraiorj' 
of VffitpidayV ijuneakcs 
rfluniry hnr^i drti\'c itiei Lnin 
niv rJothrs, a ciixLtcnsLaiicc 
whicb proved ii^^Mt fortimait 
AJis* CiivciHibb matt*' Krr first 
apiJL'ajanc*' MtKf- niy nTiival- 

Tu *ay sht niadr an appciH' 
SJice IS \o put it aptiy ^C*** ft*^ 
her 'thf! jodhiniri ajid jraUii £if 
ch«: otheT guest-ir Stir was mott 
t-iepanrly dr^'ised in the utifir^ 
uf i-^hnicrE dri-^aiH. with 
pearlj .U hf^r tiiroat Ethd m<jst 
iiiiprc:^uve. aiHjrlrnfiJit of ring^ 
on hvt fii]gers, Hrf hair, 
mtumTlv hlwud, and rTip 
nni<x.>tfi sa of Ke r ha ods nnd 
n(.'< it Trulic iilr-ti daal she rmilfi 
eiDt be mui.h pisl forty, bvit 
hrr f-irr had a warn, afid 
faded Eook and her tyn wcir 
Icrrd ^nd oJd. 

Bccfluac JO TTiaii,y of our nitrn- 
ber rhi3s« to s^Ieirp J:Ui^, Sill 
sal a I cTir laljlc, and with the 
jibsencc of certain pivotal 
iitPtnHfr* of ihif ^rniiJJ wr fell 
inlo ;i soniiTwhnt dif^crenl pat^ 
tern. 

Tot insta nc c . Mr, C dILids^, 
wttliDut Mn- CoHrtii' sakU 
'.*vcd prcacfii.i!?, waa almost liav- 
ishfy gnV' and Fhinn, Rofffrj,. 
rlir fpTtmlc Imlf oi' iht honey- 

rahiiJt rounterfjnrt seemed j^xt 
tin o^TrgiPw^t ro]li?>fe ^trlj 
awkward and shy and ayrocinq 
wi r:h everyone ^\)0\ii cvery- 

l^and, lu thf |>rcicrkLe of her 
emplovfrr was^ detaclird atid 
wM.t<'hfui. 'riic rrmversation, 
vfith the L-KCeptioil of Mtia 



OT thai ihe 
slayr-d mit of it, Rjithtr stif 
v-'^tncd It, I lark paticnily iJn the 
ouUkTrts iini] K>[jici>nc cauijJu 
her inttrMi and then slis! ad- 
drosetl' hEfii^ir tu that prrsoii 
in a -jwcetly inquirlns vmce 
that soHiehw ciKnrraLndiftI Iht- 
ri.-st of iij tti 3tav out Lit il. Mv 
ttirt] raine vrhc[t the convt-ria. 
fiDn turned to tht Midtile 
Kui. and J rrmaikri} thai Td 
onct sjitni cisht inQrthi in 

■Egypt?" MiM CavctidliK 
apjmrrntly flftinR me fof tht! 
nrat time, cncomft^flscd me 
with th?9P tired, difquieihlp 
Ey«^ l,flial liltp JjliliTl'i 
niuthcr-in-law at thi! dinnci 
parry. I thougtit, saying "Who 
arr all thise ittange ptsplc?"! 

"But Egypt II w ciurrratcd," 
she continued. "All tb.lt tirinK 
deirrl. and as f«r the J*yra- 
midi - well, I much pirfer 
our ffwn mQniiTfienu in Wash- 
mgtoii. Do you asm? Or are 
you iikc (^fsryutip tint (txlav, 
cimatttod with aiiythiiig 
foreitirj i"' 

Doily, vdtu'd not jpolteti lincr 
ihcy mlmd tke d'lnias-room. 
mumiurHj id m^' lirtulf that I 
was in a sense n student £j[ 
ihinK.i forpign. Miss Cavciltlllh 
uii-rited her wilJ) a vaituc imile 
which rlcnrly «id, "Ltt j bi? 
done with thiii borinn subji-ct 
She turnrd ht-.t alli-tition rjit 
Mr. Collifij tvitli an air of tie- 
li^htrd tfiicnvury wliii:h 1 muld 
not help l)ut think was bptauie 
ihi- had Mly iim realised that 
Mrs. CJallina was not prrwiit. 

t wag, sure I'd failnd thn E«t 
of whan:vrr i| vai ihr rccjilirt'd 
of peoijlr and was aslcmi^hed 
when on ihf wsy out of llie 
dininB-ruom she detained mc 
wiih a honri on my aim- 

"Mia McCnriky ti!ll» me 
you at» rtTnarltahly Iramed. Do 
cotnr up nnd tre my par^cclt 
viiiir I til I,- T1ir>' are i:3«iiiiijir 



from page 73 

\'ou can arrani^c the tijTif with 
Mils Mi-Cardiy I keep, so 
ffil^inrutlv t'usy irsi hard ti> 
tnrjw Qh™il of tinir , . 

When, atnujiii. I a.diid Ddlty 
later what her p.ittirJil found to 
dti tlitti kept hrr m huiy. Dotty 
f^t thai t-vasivT. busiui'-wdilte 
laqt wliil-ll shp always Jtot wh'Mi 
anyore m4-iili(iticil Caven- 
itiih. Sho iaid that ^hr sup- 
|H5*(:d Misi Cave.ndish relirrrtnl 
to hvr ^nrrrsptJEldence, whirh 
waa, cllorintius- 



.r>.'\f;H flay PsR 
iiMir-ii (in thr huJlftin f.ioaf'tl a 
kajahazard list nf artlvitiefi. It 
II Ihi whitli ini'lndi'tl atty- 
thinis frmn jeoln^ into town lu 
hi^lp h':r diotitr cvTtaln 
rruitrrifil rti takinit a pirtiri' 
lunch tti ihr falls. Toduv 1 .>aw 
SSndvichtd hclween "The 
hnrjes will fii: tadtHed nt two" 
aiui "Ditillrr will Se lair hr- 
KRUsc Cook ii lefiin!? to the 
dentiit," tile ncwa tliat till: dcm- 
ttKilh viQleu wrre cut up at 
Garth's pJiHT, iind if anyour 
hi^d tinat: to pitJc a hciuquet k'lr 
thr IJiblf it wCukl be must ap- 
preciated. 

.Awutinff myiflf jhnt it was 
only feindnpss J hat promptrri 
ilj 1. chose ihis ai my .ai^tit'itv 
for ihiT dlty. 1 set tint iniinedi- 
atnly alter lunch wllll a lifjai- 
h.3skct. iii;coin|>iLHied hv Chip 
whu, having ferreted nut my 
destiiiatioti, irild tiic ihe wtu 
sure I'd get tost unlfis ilic went 
Hltms tn ihow me tin- way. 

rhe rraJ le^iMJI'J for tier iti- 
siatence^ she confided later. 
sLijipln,ij alons at niy iidi, cm 
ihe narrow trails "f.^arfll jl lity 
tiesl friend,'" tiic .said, "and 
inillr diiy whrn 1 (jriiw up if 
he i!nt loil old l»y then Tm 
nmng 10 inajry him."' 

She pained in her skippinu 
enDuitli tu iiow I re- 
roivEd this pronusiricement. and 
evidently aalisfied thai 1 wae 
nofihcr goinn to laugh nvr 
questipr her wisdom in the 
raajier, shr added, "He can 
matf jiut about anyihinj;. He's 
mafcing mp a -h-ak ti.i(!u 
For my rocim, so t'll study 
mnif It', iftiin^ to has-r u 
secret drawer and ^ key. He 
can make anylhing. and he 
knows everytlling, abwluldy 
cvea-ylhiniT,"' 

1 ribhor iiduiii who lake ad- 
Mintasc uf the artless tiandor 
of rJiildrcn lo further their own 
ends, hut 1 isnv nn Harm in pur- 
suiQR a !iih]"ect which Chip ht-r- 
sidf had initiaii-d by asking just 
what was this everytbirttj tftjl 
Cartli knew. 

"Treia and birdi," Chip said, 
"and floTwri and planu and 
the namci of the stari and datr- 
in history and hew to huild a 
windmill that really pumps 
water." 

1 wuidd liiiv-e fiked lu piir- 
snc the matter tif rJarth'j know 
Wge and how he hjiU acqtiircri 
it and, having acqtlirctj it. wll.-ll 
he dill ».ith il besides rum er- 
ratid.i for the inn, liitl that 
would haye been unfair, ta I 
tuntciited myielf with this ntuch 
enliKhienment, and Chip »pfd 
on atlcad! la we ;f her idol was 
al Iibfrtc. Slle Iiailed me from 
the open doorway widi the di.s- 
apjwintinf! news titat hf was 
not, 

"Sut do come in." ihr jaid 
proiidlv- "I can show vnii 
around. The only plaite he 
iniEht nut like me to show you 
iJi Ills workrnnm. Hrr doesn't 
hie Jirannef* poliiin. atnuiKl in 
their He Mid so." 

"Workroom?" 

"Where he malies furnitiiTe 
and thirUK la sell .\i ("lliristmas 

hr makes trrys, hm lir docstl'l 

Fell thoae He eivm them iiwjy 
Cotue on." t:hi|) said impn- 
tirnily. -Cnnir (in in." 

rd nn idra nf invading Ilje 
nian'« howr wtiile wa» rtwav. 
hut over Chiii'ii shoulJrr 
tfirwish ihf dtmr ! saw that the 



itmlted fdr ttip DuttJ*lier. AsutrahMi 
CoiijiQimatffd Jfcew Limttail. lSB.t"i 



hiuc fireplace had liookcases. au 
either titlt;. filled tu biiriiinf;. 1 
saw, too. that tht fiXJir. tliuuiih 
iparwiy ftimiihod. had a clnt- 
tfteti, Hved-ui look. Thrre werr 
papers and pencils srattered 
ahottt. a j4ic.ket ham<inf; Ironi 
[hr- hack uf a rhair. a coffee- 
|.ml on the floor beside a largf, 
^iiL^gint; sofa, 

Bui "1 wished be d besii Ihcrr 
to Wflronte us, for sijjdenly 1 
felt as ibou^ I wctv f-pv^in^ 
im hiin, I wai suppo«wT to 
spy nn ever^'onej and my head 
had tjegun to ar.he. 

"Gflme." 1 said to Chip Irrit- 
ably "If we don'l E^rl to those 
violet* we'll nrver pick enou.qh 
for the labki," 

The violets ffrcw' uj) behind 
the riil>in amnnp the rocks Alld 
green frni iKerr. 1 iinpiert^d over 
(he task, hoping for Garth's re- 
lorn, hut we picked all thnt 
the bitN.ke| wooid hold and still 
il-ieTc was no sign of him, Wr 
inet him . iifllf-w3.y down tftc 
trati "Hi.^ arms wefr full nf 



li.nLflKM and hr. lotikej 
;ii!d wiihdmwn. 

Flii BftetiiiK wa( Pfrtii»6,5„ 
.ind llie simlr he piotlucrf 
Cliip wa* forced I'd mn 
him alone since the niaontirl,! 
ride. and. fcniale.|ike, I tlitd tj 
prolonif the uniHtiilirtoty 
fouiifer. as tlimigh hj diin, ^ 
J could clun^c it mo lome. 
tbin.ic hi:ttcr. 

My rnisfry wiu compile . 
when he met my silly arienmt 
whieh amounted to a remark 
about ihf; weather, with An ah- 
wnt nod and the rurt ntcmge 
that Miss McCarthy had ittm 
asking for roe and in he'd nol 
di-by tnr, 

"Tl's proliably the ];arakfci5," 
I said ll^a^e^y. "It's pinlnily 
that Miss Cayent^ah his lettltrd 
on a tinfit?,'* I a^ded, maVjan 
even lew sense, and fled. 

Chip, with a rhild'* hitnitlve 
awarenr^ of adult dificatiifort, 
said as we hurried alutsg^ "Hf 
didn't njcan to he rude. Tt'i 
probably that he's f;nt a Itltrr 
from the school. He's altrnyi 
liki; iJial wh'rn he i,'P[!i oitc." 

To page 53 




Uae new f ohnsow's 
Co rrON Bubs ... fur 
haby's cyffi, for nose, 
fnr ears — hygi«nic. 





ready lo mc — madt: 
specially ftir baby's, 
most delicate (;le»in- 
ing nteds. 



Far Applf ingMadiGjitim 

Use new JoHN.'ios's 
QvrrrjiJ BuiKi ... for 
clennsiiif! .small hurts, 
applying medicaiion. 




) 



Uie new JtJi!,^saN's 
CniTfiN Buns ... for 
cleaiisin? eari. noac 
— gsnlly. tasilj 



Bab; Soft— Bab} Sie— Baby Safe! 

Mtide Ifum the .tofr&st, Jini:si 
cot tort, tight ^pun to atny firm 
— can'l slip, twitt or come off] 
So stife for baby — so convenjeni 
for you! 

COTTON 

BUDS 

I'Ht AuiTRAU.MV WoMEfi'5 WtEtLy - A|H|I . 
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dcrip ■ ''^'?'S"^-^'^=«!'-li*h S"«l«y'rf cvuy >«r. Some arc V«rl»tinn. on ^ 

^^k^ uut A^riogaistes every Sanderson clMEicI thcn«^ the fmt; ,«h«s « 

•»iit<r c^^'" '"^'^"'"R- h"-- &«shandariKml»tom«f™*V«tforim. 

■fa ThJ S '""'^ P-^f^'crion. All of A«m ring witi. that tentau ««c 

atidmctv Stmlias li^gUnd imIivUuality th»t nmk« Sanderson to<ms 



Our Man has a Private View 



''"THUR SANDERSON 



SONS {A 1ST.) PTV. LTD.. j^'* X 



ttimuRhdUt lilt- Icnuth snd breadth of four 

Birfls or animals, flawets or simple abtttac- 
tkiria: in sparkfins; cotowr, in peiwlc shnilcs, 
tlic choice is endless at yoiic Sanderson 
«i3cJii,<t's, And it h nmpty matclict) hv 

<■!'.<' ^ >■ () \ \ 



the widest price nngc tti the -world. 

SANDERSON 

il n.LPAI'KRS 
A Mf !■ A Hit ICS 



Page 51 



National Library of Australia 



http://nla.gov.au/nla.news-page4924449 



'I 



OVER FIRST AGAIN 



AMAZING 3-IN-1 APPUANCE 

Shampoos carpets, 

scrubs and 
polislies floors! 





Shampoos carpets fresh as new. Scrubs and polishes floors to a brilliant lasting shine 



I 



At last! One amazing appliance not only 
keeps floors spotless and gleaming hut gives 
fresh life to precious carpers too_ The 
Hoover Shampoo-Polisihcr has a special 
action to suit cvciy floor surface, from 
kitchen to lounge to outside patios. And 
it's all so casyl Brushes snap on and off 
in a jiffj'. Huilt-in dispensers apply carpet 
iihsmpoo, floor suds and polish. No other 
appliance does so mucb really hard work 
so swiftly and economically — all your 
scrubbing, polisihing, builing, and carpet 
stampooing. See it demonstrated by your 
Hoover retailer now. 

Price 37 GNS. 



HOOVER 



Ehiilt-in suds disjKiner 

Tank (u) carries shampoo 
!)uluLii)n or suds fur Socrr 
scrubbing. Flow is con- 
trolled by a t^mch of yvor 
finger on the trigger, (b). 
Shampoo is whirled tnin 
rtch suils be/on u reaches 
brusliis. 

Polish dispensH 

I jquid floor pulish is 
carrktl in & pteiic boltle 
behinti the tmk. Jtiii 
squeeze W spray polish 
on H(wr. livefyijung you 
nix6 ii cafrled nn this 
one amanng applianct. 



0\i 



Special litushes tar 
siiatnpooittg 
Weight of machine 
resia on amoath tratres. No aseight an hrisths. 
They "tip-toe" over pile, gently massaging out 
the dirL 

Dual-purpose brushes for scnAhing and polish- 
ing sniap on sad off in jiffy. Bulliiig pads give 
mirror-finish to Hoots, cara, funucure. 

Hew featiirts maka scrubbing 
and palishtng easier than evet 

New profile lei.i brushes 
reach tinder low tipacei^ 
arid up t{.> walls. New de- 
sign gives suth steadiness 
you can smtb or polish 
with just iwo fingeis hold- 
ing the baodlc. 




NEW HOOVER 
SCRUBBER- 
POLISHER 

New eitelusiwc ds&ign 
allotts brushes to reach 
iTilo Eaw and dvfkward 
spjices. fim splash 

kij'jsli^ itkLfftiT}! 
pads. Fs^cst of 
all, y«t can 
trdNfid wiLh 
just tWff 

Price: ! 

25 GNS. ^ 



Shampoo-Polisher 



beauty ttGafmmt 



HP41.WWffi' 
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I AM WATCHIIVG \m 
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\Vlu:ii rKp 
a remark 



"I keep ii jltvc 
ftliphte^t fwniildr'r 
or a Hiiig — -iml yn" IwrsTi 
.-ill ivttoul nif. lofiicl where vou 
ar? . . . arc gonr . goni: 



TI« «ho»l? What ««jt ■> /rom JMfle 

,^, nnd krrp my quM.Lons tu 

rilJlff Wi** C:avr?i»aish or 
niralt«li iti''* itfl?rn,t»on. The crying ftarCetl aitjiin arst 
£,y iUjH » MJ'T" ailoiied 7 itj^ked at DoUy, fjsperting; 

.? . 4-^1 In s Ittfir- jipj- lit thurc in my ciXTup^iitititi 

ut tiur prrdiramcTit, but flht WM 
itariiiK hopcIcMd>\ blindly, into 
spnrr. 1 couW l*avr iivorn 
ihrr*- wry U'srs iji he-r eves. 



'I'tMr d-^vil!" I) 
ilri-l] [" SLii::td(?Til>;. 



.rjjjstrrtthlt: 
the lean 



"TL,,. off t]w ttflevimon rtJom. 



the : ■ . L 

ht vkilBBt i>uJ I[_WilS thfIT 
Puliv troiiJit'i nil? the in«iat!t 
fmm h« PUiuoi- 
Wo hid lunied lo> •tart oui 

Bm«iw fMW into the tclr- 
,4,;o.n fooni and clost- the duur 
^-wraemr who wai crvinB- A 
insttun, Our oilurni impulic 
^ to milif o'lT |ir(-«encc 
lupfl^, Hi ai»M. hui fli DoHv 
lurtnl u> iK^T artHiiid an 
cpdiod eI™*I whir.h rcir- 

cculeil ui from vi™. ihi; duur 
ID ihf tclo'iiioTi room apcncti 
nahi and » man's voict, whifli 
r rtcn|pris«t nljiinsi at once _a4 
IrtlOtlgiBB CoTlirtt. said: 

"TIciV hrn'cn, flrenila, whit 

Iratlii, and in a mmEent tlic 
trarful laiff of Mri Coiliii! 
xatl: "h was Ihc way yOi" 
IdoIoi) — thr vray you 
luotMl jthcn thry plaved (hal 
wfiij tm th^ radlu- YoiJi mint 
liivc danfied with htf to ibfll 
■rint You mull hint." 

ThfTc vf^i a muHiiinrs 
liiftnc*^ and ihrii Mr, CoIIire 
BDj'tt wcifily. "Whnt if f did? 
"I'hat'i ^11 over ncm." 

"V'ou Iwkrtl so dt-«ilaic." 
MrL Goilini mid- "So utterly 
dnolattl" 

Bri^nda. I'm i^tnir 
rtiT b?*ii liffv-ei beat, but If 
y(M detemiined fta keep fhia 
thing (Kve — " 



li-jokine for vru« for 



carliiT spiUrrj out of her tyns 
and ran flown her i-hnrlit. 

"Don't mind mi>." tkt: ftiid. 
jjrinhttijj abjfi'tly throiii^h thr 
mat- ''I just hApprn to in 
IfH-e with A ^ii:srrii'd rniin, (Kat'» 
a]]. Aiitl f iitt!ut;h1 rlut i \v;ia 
thr one that KOt hurt. OIk 
well it"s jiiit ratie of (.hoti: 
thinits. Mful <J| Ihe iinie I 
duM't think abutti It, hut t\iii 
tmlny Sht hrnkc ofT ftiid 



ihi- said, a« thoush the'd rrai'I 
Kiy llttiagitt&, '':ind hf is paid 
Joi it, but nui rijoUj^h Iti inilTti 
il w(irth his whitr llr dfx^ 'i 
r>ii[ tpf Frirndnhij^ ai^d IpfTju^r 
Jlvlriit xind wtirkinif dlont' a^ 
lie iloeH liE'd Ret 10 hp a rr.mi- 
lf\t hr-rmit if it weren't for the 
inn. At irrA^t. lhat\ whal hi- 
saytl. Ai'lually hf Is a hijpprh 
rr£lftiriiaj3, ddo n1 thr iinfT3t 
in tilt- i:<jiiiitr>'. Hr *;aTi nt^kt' 
aiiythini;," ike uiiil. a» Chip 
had jaid t^arlier 

"AjivtiitTi^ frrjn] a Frparh 
Provimial tea^iablt t<J an 
Elizalu^than hishlsiay. and 
drii'9, inr mrfie oi ih<^ inciit 
lainoiis fumitutp Kotucfe nit lite 
country. Sri ywi Si'f:, hr i« n(?t 




"Rrnida!" His vqilc had he- 
cnmc the voicr >bf a p:ii'citl 
deaJing with ^ hy^icniMl child. 
*'You musi itop thU luwrrsttuw- 
YomIJ pnly Jfct ojn; of your 
Jicadachci/' 

"Do you Ittve mr. F^irlcy? Du 
van lave mc juat a Imk?" 

*'l iovc you very much. You 
know that-"' 

"A-iid It h workinfi;, Fajley. 
It rrallr ii, isn'i H?" 

"WOTking?" 

"The honeymooti. Our 
jt:t!ond honeymoan. Except for 
the^- liTtle setbacks ni>w and 
thrn. iL il worltiti^, ha' I hV* 

'*V&t, yej, of counc/' he laid. 
aJid skc xiKhii^^. and in u mo- 
ment we htard them move to- 
wArd the dpor, heard ihe door 
rlnsp hrhind t^icm. 



bandbox . 



tint-H'set 



comb it through -it tints and sets! 




Now fiHtCiitt, fift y DtB hlut nn J 
t^rt it ^ittl utHmu, ttm. With 
Uindbos TTHT T* JPT yau df* both 
aroocc Kot ELOHBf > irat n pcrmia- 
Ticni drsi Thjd ntw ctchk Irt^iKin 
givu Icag-luEmg wbvci mud cwli 
wiilll cJt>e; Atlctcd {llnHr of a •labile 
tini. WhmTincr y^ct iiUurii tindty 




f^ai^ nuitlbtn TWO" ' N ■ El 
"x"* rflui hut. No 
Nb rfmifil, ! i;51nnipq« mil m mux 
^?m]«Kmicbinscof tnms.) 

TWT H ISTl C3ct t tutSE 
Co^P bCfWc ^^iKLi not aiiHmpan.' 



'Lovelie 



r waves and curls, colour too! 




-ehosse the one io hloiid with 
your hair colouring, 
from your nearest chemist 
1-5 Bfamorous ' colour sets ' in eseh tube 



WT OF ASHE LABOfiATORIES ITD LEATHERHIAD ENGLAND 
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shrugged. ''VVclL Ufs gel to 
Mui Cavendish :tnd the birds/' 

Pondcritiii; ftn the miusks thilt 
praptr wear, I foilowuil lirr up- 
stuiTS- ■WbDt'.vrr would have 
gwesscd that Uf>tty'*s prai tiraJity^ 
bft eiiay LiughtBr, ronrc^ed li 
mapt unprDcticnl heart flnd a 
hOat uf uilihcd lean! 

Tht-rt,- waa no rii;Hponsu lo 
our knock on Mist Cavrndi^h'E 
dfwr- Datty, crispty profc'saipTial 
anct rnore, said thiiE M^k& 
Cavendish had probably givra 
up cKp^ciini^ and wKi tfM- 
irtg. With sin jip«kfffi-lLC smile 
jbc ijlsjnisiicd mil. As T walked 
away, the door opfriect and 
Fmrn within t heard thf^ vaitc 
of Miss Ca.vi5ndiah^ hiffa auti 
oddly blurrrd. 

*41 you tKrrik Fvt been drlnk- 
iiiy in your absenre" — die 
■i'oire rhiftsffd me down the hall 
- "ygu arc quite mi£taiic:n. 
Quite. BnidrAi, il i:i na onc^a 
business but my own^ 

Dolty said somdhing I did 
not hi^iif, and the dnor dosed, 

Thf aftpmoon which 
startpd OLiE Jo bUthc.ly hiid cer- 
tainty detprifjFAlcd abyftnialily. 
It w^ii with a lack of interest 
^itnoun ting aimosL to carelesa- 
rie&s that 1 dressed fiir dirmetj, 
(jjra vita tin >^ tn the dull lilllc 
all-puj-posr tjlai.li wiih rny hair 
in llK UKual spins ttriih hraid. 



VJ .\RTH would 
r h Qosc dtat ni I to a |;] jir-AT 
afrcr dinner. His ryri Al si^ht 
uf incr !i£^ht(?d up quitf; as 
ihough J werr not at ray drflb 
wiirAt, ^iid^ blufUly cxn ludin^ 
the othcl^^, he a^kfd me if I 
wddd }tkf to go down to the 
vfllieT," to a square dinrc, Evrn 
he ifiiEBt hive been £rnrdcd ai 
thir alacrity with whidl I 
a^;^■^^pred. 

Peg foJlow4.-d rnf 10 my 
I ooiiri , -whe tp I'd gone to 
chartEif into lomcthinj; suilsblr^ 
and adv-iwd ttjc not t" wrear 
iht' jCAtu I'd alwa.Y's consid' 
rrcd proper j(arb for fl^uarc 
danriiiK- 

"Tbia/* she taid, ''is the real 
thi n !f . J b« tftoii ti tain pfiople, 
and thry don't take to ouumerp 
and wontdn in fistnts." 

"Theu (jarLh ij. % naiiw?" i 
frAi-d 

"Hf't lived outiidc. College. 
A job in New York and then 
the war. bin ht camy back. 
For ]^oi>d. Iliat'i all that mat- 
l*?r% ID diftrn. Even thoiLji^h he*i 
nL>L l}ie barefoot (ztm hoy 
they knew. hcV ilill Old Man 
1 1 cyTiva r d '4 Tcurii^tyit, ' ' ^he 
smiled and piiuscd to iTs;ard 
ine? thuttKhtfuily for a niomcnt- 

''There is *dJHc th in^ y ou 
diouUi know about tJarth," 
she said^ and^ lightiuf; a cEs- 
arttte, «at drjwn on ihc side 
of the bed- I diought^ 
IT rpn>e«, Sht; v* BOInK to wiirri 
me -- n f harming hired mwri 
puut:!i!unEi| A way with lonely, 
vulnrrnble women - . - 

"llf hf!|3t uut here, grjtiliatj," 



at all the simple, homespun 
c real urf you may im^gi n c " 
S ki- iimahed a little brta t h- 
k'isly and aiood up. 

'^Thal is npvcT what 1 
imacined," 1 said, and that ar 
Itast waJ true. "But why are 
yaij telling mc All this? Arc 
you Bfniid that I — " 1 paii*i"d 
and flushctt, unable m put iaus 
words jusl whm I, too, feafcd. 
that I wiEi taking h.\s Triend' 
^ip ia.T too Seriously. 

"Don* I y&u know why 
P«g* iltule wa* hot pitying. It 
was, il anything, tremulous - 
"Bccauie he'a fallinc!;^ in love 
with you — why else 7" 

' 'Nonsense,' ' I laid dazed I V 
and childiEjily addpd, "we 
hardly Icnow tach other, ^' 

'"Snmctlmn il happens thai 
way/ ' Peg sa i d , ' 'csp^c^iaJ ty 
with a man bkc Gftrlh whn 
knuws what he^t Jdqking fur. 
T hope yau'll deal kindly with 
bim. He dcsen^ca to tnuiih iinil 
ha4 had sQ Utik/' snid, and 
with a wave half gay, b^i 
pleadmi^^ she left. 

It wits in a it&te of exLihrd 
conlusion lhat 1 put on the 
skitt .i.nd swsfttcr and flnt- 
herlcd shoes she hid recom- 
mended- In vain did 1 tisll my- 
Sfdf diiSt I reacting lijce a 

jchoiulglrl with her first crush. 
Whatever Ehi& sonaatLon — re- 
lease, juy, ahandor^mcni — T 
would not queflcion it nor 
trample on it with my ipiA- 
i!r/t lofl[if- 

Garih waltmjc for mc 

outjide in the rar kcty station 
waj£guii. Ixi! the hght thai ^one 
from ihc windows of the inn 
J looJtcd at hiin rurioualy, sunr 
that Peg's word* muJt hAVf 
wruuj^ht some f^irt of nieta- 
mafphoslii in him well. He 
waj wearifift jeana and- ii 
lumber |aek£( he'd worn whri^ 
he' d met mc at the airport, 
and he looJtcd juat as earthy 
and wt!atherbtiatcn as he had 
dten. The cyei that mec mCne 
wpre jutt as self-ifontaincti. 

Miiireftdtf^ the liiut^ioii its 
my «yeD-] he laid: "i luppoae 
you're wondering what sort of 
pljicc this K tfiac Tin tjUting 
you?" 

Obcdierldy 1 nodded, jei- 
ttini; my^ielf beside him on the 
lumpy 5eat. "Well, it's a 
monthly get-together down at 
tht^ valky scJaoolhouse. 1 uicil 
to go a* a boy. Still go now 
and rhrn whrit I need vkcMi'in^ 
up.'^ 

"And ytiii need rhecrmR up 
loniglit?" I reniembfrrd utir 
encounter on the trail and 
Chip's diaj^nosis. liLti if there 
had indtH'd hetn a Ii^iht from 
a fidtouL he had forgoiteii it. 

"Ttmii^hi I Just wanted to 
show you lomeihi^ng that ei 
part qf mr." he. said "My 
firigin'^" 

*'I am tourhrd," I said 
tmntll^usly. 

"I hope you'll be pleasr'd J* 

To page 56 




Wherever there's a minor iivury, theit's the danger 
of ^rious infection ! So always play safe and cover 
every hurt, no niatter how small. And you know 
ttie world's besi proieclion is a BAND-AID Plastic 
Dressing — protectively wrapped lo seal out germs 
and dirt . . . with muiti-vctits for faster heaiing . . . 
plus rounded ends and Super-Stick for neater, 
firmer sticking. Another famous product of 
Johnson & Johnson. 



BAND-AID 

STRIPS • PATCH ES * SPOTS 

Also available— BAND-AID Strips m Waterproof Ckrth 

PRODUCT OF JOHNSON & JOHNSON 



Like Walking 
on Pillows 



luxtnioui 

Soil LaTvi taam 





THE mAL GfFT! 

A SUBSCRIPTION TO 
Tfi£ Auit ration 

WOMEN'S WEEKIY 



H tuini.! Hint 
Htm z.Dlud 

S. Fill I tint 

not DDI.. I fiillt 



1 Yp.r 
I <fUr-- 

1 w- 
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Now... 

more than ever 
the swing is to 

GRAVEN FILTER 

. • the clearP cigarette 
that's kind to 
your throat ! 



Every strand of tobacco in Graven Filter is vacuum cleaned 
A unique process seals in clean freshness and flavour 
Australian experts maintain world standard quality control 
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well," he saitl. "Yaii'U find it «udr 
ill tpoa 1 Iwpe foa'll lit? ii " 

"Of onii™ I'll likr ii!" How Mujrf 
1 hrJp tmt !ili<r ii? Thf rhill April 
lli-stvy with »lali ll •">■ 
iilBhl. iintl tlioln- wcrr our Sljrj. Mr 
Ailrtin. IJltirrl, the iettrn wm lof- 



TUr K-hiyillinuir ttiokr'tl liiii- .1 
rhurrli. wilh iLi white rlaplrainl tlii- 
tfl iuid narrow window*, bul IlLi' 
]icmTLd> thJis grfiMci! ui wCfc far fnjm 
(hurciilikc— slaJirping frcl, IniiKhtrt. 
and till- *iril«] sUfoitr. niunil uf a 
flddJc. 

The men. like Garth, wore ji-iitu 
and fllaitl lihirti, ifie wiimcn ikirt" 
ind Tiluu<«- Aroiind and thruiigh 
the ijaJirciii children of all litri 
irhainl taeli Dilirr rxritoilly, and in 
hasken ijlaced ,iiouncl Ihe wallj 
blbiei mirJEulnusly ilepl. Sfltne lif 
the fMxl nc3*lded at Ciirlli ai Wr 
eamc a few of the woirit-n muled 



Continuing 



Urilativrly 11 me. Imi. .ipuajrntlv. 
ittcrtidyctintii vvcrt- not in oroiT. 

As the \'iolin swUHB imo 3 dir'V 
doterfi), Clartli, sniilinB tut ournEr- 
ment. iwcpl mc lit" rhf m,Tel,n ri>ii) 
I dldn'i liavr the itiudtiri o( liu 
Icadmhip lor lon^. Tbc r.ipidity 
uf the dancinn wus. il wemcd tii ine, 
cjitwHled only hv tlir rjpldity with 
whii-li chaiifted jKirmi'rt, Tall 
men, ihort nxn, ipry iiieii; slow nwn. 
v£*nio tti ihern ifncUinj^ of ilae fi^llk. 
olhrrs **{ hnir lollit, and u fevr of 
rorn wtiishy. t vr.it wbirlt'd (ram arm 
to arm, , 

I lonsni to p-iHfp for limtli, 
loii^pd for a test ai ehr hiiflr lahlej 
RfttLtiiJit! wi<h focwl Htid drink. Bul 
1-herc wat tvo twuse fur anyiftinp. Mntl 
soon I BuVf invM-lf up lu Ihr dame. 



I AM WATCeii\Cl Yor 



as liltnd Olid dr,i( stid hn-dlesi die 
refli ctE thrtn. 

I wai astbnuht-d ii> Bnrl. wfirn die 
caller finnlly became (ilmi and the 
viulin abiuplly rrasrd, thai il wai 
ntmwil mlHtlifht. TViP Inbll^S of fiVod 
wcrtT hrouuhl out inXo the renrre it*f 
tljc rntim, "ant! tihc wvtiii n scrvw) the 
men ^iKl tkilsltrn hrjpinji platen nf 
liartircuwi pis, forti stick*, and pie. 
Cuth and I found a 4orniT where, 
between two baslirM holdins jlcrp- 
irijt Infnntt. wr felt lomparaliiely 
alnjii\ 

"It wandcrful," I Jisghrd, 

"Like a niiirry-su-round. Vou hale to 
i;ei off. EvTrctJiini; suddenly leeins 



so siill iind c'vi-ryone gora hark 10 
iirttiB tbrmtdvej." 

■We'll do thii again." Garih ^id 
t>jripil>- "Maybr ncTit Saliifdnv," 

But when neict Saiiiolai' ciiiiu; I'd 
Ik ^tinr. Biick id u»y haoki ajid niy 
|Hit>i-iS- Batk III mv foBils. totk to 
iht Bpiimtef's diet uF memories mid 
dti-ami, Blmklv t luiti. woft'l bi! 

"Voii iHiist, fTarth. $s,ia. A wueli 
isn't tifiarly iQiitf enough.'^ 

"A week, a dity. any time i,^ long 
enouRh fnr huildins inemaari," i 
laid. 

"Fill tired of mcmoriis," CJarth 
said ahriiptly. angrily. 'Tvc a hi-ad 
(ull of memrrie-i and a heart at 
f.mi|itv a* a i"onl-3cnttle in stimmer- 
time. ^\'hy must yriii go? Why cnn'i 
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yw Hiiy? " His vttkr wji tT>i(gK ^j^. 

yi*y l*> kfiitw ttif. I'm railing in 
Miwii - — ■A'b.'it a^>mil vKiiV'" 

Yt'ha^ about tne? I irxihrj jrnj, ,| 
sofnhte, iiiMfStiuiiiTig Rrt-in ryci lu i^,. 
ieniW fixG'd on m'uvi. Suddenly 
dhiltl in the Imkil next lu tiw 
m fi-y, "1 ttoivl ItiiDW," I BainJ. '^j 
know. V?m dcrtiU knbvr mr. jpy (Jq^ j 
rpiilly knunw nw :\l all, nur T ygij„" 

"Kjtowirifc; and lo^-ing ori: mmr uttrl th* 
Siiljli?," Giirth fGjiti. ''IIow lan yi^u my 
that 1 dun ( biinw i^*iu?" 

Tilt! child wii s( rtamuiR now unA 
f pickpri Jiijrt up uf wa* it lier?- 
hifltl hlin o^-er iny xhfjuldnr, uilt firitau]. 
Inji- "Wi? c'uii'l Eiillt hprc!'" CartH i^ii] 
iiTiii. Ui^kiiij^ Tilt," rhulri rram mc, weiu iij 

irllimeil 4iid pulled nit lo tny \m 

"Hr \td rar lu ihe t^aj, ruHhragihUy q^td 
fiantily, a6 thau^K Wc wcrr late for Humt^ 
impcirtant ;tjjp<>intrnent. find, starcinjji (Jie 
motor, 4#iiiJj "I'm thumb* when n 
roinrs Ui womiFn. There havff bpen 
i^Vf th^\ miittcrtd. And you do. 
■vf.ijted for yt'nl n Ions lunc. 'FIk 
iniiiutr i ijiw von I diuu^hl voi*'d h<ccj:v 
Vhiiidav, fo<5- Not /or mc, nidybe, but 
loT som^^body who'd l-ave yim Mid 'nVe 
r'Eire of you SdintJwdiy wlm'd take the- 
prim, [mHJii^cnt look out of vulii 
HTJtl pul ajmelhinp shining in iti plice. 
Was [ rraz>'^? Wiis ] wron*?^ 

Crazy? Wrong? "When evriit ort 
that finl diiy before we'd even J^ct tg 
the inn door I'd felt like u ytridy fotti? 
"Nn," I ,»3id. "not in rhc Icait/' 

He fitppped the rnt iUid took nic jo 
hi* armi. Tln'y wf-rr inagnlfik'mt aniu, 
jusl as I'd known thty would '>c, iad 
when in n mDmmt bf kL^ied mr. thiL 
tnjci^ jiiRt I'd kncpwiii jt wnuld b(r, 
rorn|ilcte, Enal* ^tTrpUlg mvnf flU 4^lM^ 
lions, all doi.tbts. 

Presently he itfovcd the car mtu I 
little dtjftring off rhe ronid stnd wf idkinL 

FROBI THE 
BIBLE 

forgi-ve them; for th&y kmw 
not wfmt Ihey 

Evrn ia. His ai^ouy. nnd alttiuupii 
He hiid suiTercd no af inea^s hands, 
Jc^us Ktill h;id enfjugh bvt: in 
heart To beg God to forghnc tiicra. 

He had been majricd before^ ^ war- 
liini- (tiarriaj^t. She waj yoimpj pro- 
tictitrd!. and th^ l'i=>[>g ficpantioni, tho 
a ftX ir ty, were bad enough ; but lil*7 
h;id had a r liiJd . s son, tni m threi; 
monilis afuT he wrnt os'priKu. iari du^ 
child won retarded- !ibe SflirwlMW 
htajmcd if alJ on him ft>r .Roinj^ AWjy, 
and ihrre days lipforc \hr cud cf tht 
war fiiud a suit for. divorce, tihiirg3ng 
111 Kiital c niri r y . fT c g^t htflcic tp _ fi ri(i 
ihc chlJd in an ijit.iiijutinn ajid her livUii 
in rioHda with ji bcL-r baLTm! whuirt fflc 
laier irtarricd. 

TjiJH W3.E, what decided him t^ S"^ 
up his job with a wholc^fik 3i«jy« 
Nfsv Yorl; and fome hijme, Ht iiiJu 
;il wiv a wan ted to c (>m^ bfitfk 1 1' f 1^'* 
iiiouni;iif3£^. m wprk with hi* h^iiifS^' 
to make thin^j, and ht*"d ' bad 
idea df havinje the boy with him: 
that Hadri"! tyy/lcfJ — ihc chiJd waitit 
wtrll enough. He'd found * *fh»o'r 
a tiiiLid school fur mmtal dei'cf.ti'^'e*, ajH 
once a year, a t Christmof tin^f 
bfOUgTif him home. 

In tun^ 1 loUJ hitti it bout the voMnff 
divinity 4tudrnt in Cairo :ind '^""M 
nitSf I'd made of it. He had ^an^'^ 
me lu luttrry hini risht then ami thf" 
bclure my boat i^ilcd, but he 
br-ivc M'lurnwl to the SLaln in *j* 
nXTiths and I reason frd we ctriiUl 0^ 
majripd liirii, Q rrat weddifip with b«"' 

for my rautii^ sod I can't f*? ^M* 
1 hkrrird him. 

Fbur monrhs alter F got tract W^*^ 
Smei he injirKrd the Amrricin CflO' 
3ul'ji daui^bicr and stayed on in EjlVP' 
fnr irn year^, j 
If I did not iclJ Garth about U"^ 
The leii^^ra, or die rna[ purpose in 
coming to the inn. it wa* limpily Iwf*""^ 

To poge 57 
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„,„,., were lu c.»nv uLh-ir i"'"'; m""- 

o, ,1 ItiHt to [ rhouiihi. 

„iJ Tour ey» ilmiins 
1 iupniac that they wtir iiill shiralip 

takfcit di^Y tisht w the 

addresK-li ft> Mrs, Rutu. 
Sndrill whiiti by em top- of tlic Ink- 
of onlgmiil! in.iil "'^ ^'s'* ^ ^ 

Uy 6nl iaipulif. prinufive and hevA- 

J^^tf u lliouglt by dMlroyifiB it 1 

S IP "" '"^ ""^^ 

cloiiil Bu ail lelicving in (he bi^auty o\ 
ih'a plsfSj iimnct^nl i-larm ol tlie 
^plt wka inhiliitfd it. could go on 
Uiwli). tVcetIv ftlllini; in lov* But I 
djdn't ilcflrov il. 

I ijood mnng ijowii al il, tioy hnn 
tenting lifiivUy us 1 realin'tl, hftcd a? It 
10 believe, that sonu-nn!- 1 know, 
tamianr uniJouiiiKllT ill the dininh'-rnaiH 
at ihii WTV iiioiwnt. wu tile authtjr u[ 
ihli ItitM wIifiK rontents I coiild guMs 
only (oo well. The real horror to rue wai 
|j}t ri^ rrrclulahlf fact that aoluL'^vberc 
m then twfiulhiis pl^t^c iherr? pxiiled evil 
,nfl riULtiins ind that J, perhapi the mo^t 
bseiiiltd n( w!u duty-litiund lu icaitii 
il otlt 

Id lent appi^litt (tir breakfast, liul 
I wrllt into the dmii^s-rotitll 3Utl took 
the OTi« iMnairiillK wrilt -- between Prr.3' 
[fln Stouni And Mi^ Cavrrndiih. Th'." 
Iiitirf turittij. to mc with a Mnlli- 
plldcu- if a rhild'i alitJ aid ihe n - 
griTi^'ff^ liJtviniE nu£s«d si?pij)g me lilt: djv 
bfhirt 

"A dfeiHl/iil pity,'* tthf afi thoui^h 
wt ihtlufd in*vrr mept a^in, "ai I'm 
suit wr'd hive so much to inlk about. 
One mcfti tu few inlrllif^ciit wrjirirn." 
Ani) cnWMitV I found myielf (.hinting: 
it it fCJuM only turn (jut to be her at 
wculd SCi t"Ajy Eor evcryolir . . . it43t 
irulJ hfr and hide hfr wriTinitt pniJrr 
airing ^*ith her whtxliy. 



CMiLim, ... I AM WATCIlli\U VOIT 
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my tcfi Mr. BrowD 
nthtr petnlmtly asked if I'd enjoyed 
tBt utuare dirfr and, wiifaoui waiting 
fdr ray fcply, said: "Querr fdlow, that 
rrum tj^Tth, burying; himself no here. 1 
wondnt whiit hft rittiniiig away frurti" 
I nid rather rrmsly itut on the cj>i!- 
trafy I liought it ahowt^ rnuraKt- wht^n 
fl man rbcKc to live in the. way best 
tmici tr> hiF ralentft and needs. Arross 
the table 'Dotty, pavcsdrt^ppin^, mid jhe 
unite a.^recd, and bciides saw nolhiiia 
nnTWTiisnflr^' in wanting to tivc in the 
plice you'd fieeii boro, oiJecinUy aj it 
Will 10 htauiiftiJ- 

f reinemhr^r thinkitli^ aliBeritly that 
Uutly, at least, was one perion I'd nut 
eiTn liive to consider when I jjot ttuwn 
to coiuiderini; liic rat of Ihemi J rsmttm- 
wr ihiiikins that, 

I only 11 mended to lail; the food 
•ruck 10 my Ihroul lit* rawdiisi. An 90un 
« I dtccntly could I eicujeil niysell 
•wi reiiirned to my room Euid tried to 
wmjjow a iMIer to Mf, Auitid, I'd (tot 
<n further tliao "Ucsr Mr Austin" 
whm ihttr wjis a on ray tioor 

»rt<i Lhip came i,i m irll nic Garth 
wanted to know if T ivould like to ride 
hjlu Alheville v,ith him (a i-ft the mail. 
v«ilti » drowning nian use a Wlc- 
Preftjrver,' 1 would ^11 him ail .ibtiut 
ihe letter, ahmi, La„rel, rvcrythinn. 

the .hock of neritiK the letter i'd 
>lr™t f«r,oiEen that I no loneer had 

he r- ^"I^v". I """'"l 'J'm'P 

itmildert Jlt„ tl,inlr.irg ah.ivil it mnd^ 

W A • ^1 ""^^ A«h"-il1e will, 
It. CTtioB iKtween m. on the frnni leat. 

W,l 'f"^, "Iter. t« iie mailed, and ! 

ni tjii- 1^. » . ' 



rr! • * h".™ I'd 



Home 



iWifh ,/ '^'•"^ '^^"^ "'i^^ 

f «U>rSr.^'"^''"i''" ^'^h 'f^-^'" 

'^rifs iT the Jiflfaeymdonn,, 

^^'-C*T ?v^^ "L^V -•^-•^ 
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Inhere wiii a lut of it, Jiid 1 didn"! 
diicover my kui'f unlbl 1 waj back 
in llif Citr, i knew from rh(^ return 
a^ddrKs on ilie uutsi^l*! that ii was 
frcjtri Mr. Auatln, and I Yvuncltrrd 
1iv*v I CMuld coittrol my curtoalcy 
fjuril we got bark to Iho inn. How- 
ever, fJiat WHS nni niicosary, btrauiie 
Cirih had an prrjnd .ai the hardwart; 
Starr, and while hs iind Chip wcrp 
^onc! I opeii«ed it. 

"DfAf Miss Page; 

"Thank yem for ytmr letter of ihe 
icnih. 1 think at J^iii wp Tn^y |jr 
gcttinj; somtr where. My clicnl rer.og- 
niacd Iwb of the munm you aynL 
Ont of them, Dorothy McCarthy, is 
not an ivnu&Da] name, bui you spci'i- 
firtd that shf wJifl i nur^e, and lhal. 



from page 56 

l>luii your further dr^cription d£ Ker, 
w«idd nfeni io l«ivc little room for 
douliit iliaL ilir is the norothy 
McCirtfiy iffhti [luniGd Mrs. HurtAelt. 
sen,, through iinc-uinfjriUi a yeiiT a^o; 
The othifr naxiie, that <if C^anh H^'y- 
wiiitd, Is mat Ufluftl. A nmn by Lliat 
name was a friend <»f her lintt hus- 
Lnind's . . ." 

The WLirds IjluiTcd befurf^ my eyes, 
and it \\'AS a few irilnutei bcfojc 1 
rould callpci itiy»elf enou^^h to on 
reading. 

"Tlic Gjrth Hevward Mri. l^iiHRi-ll 
knew wata ridtwo o\ North Carolina, 
isut your dett^rtiKiuti nf him as an 
em[jlir>fEc -of thf ivm raihrr i-.nrinit irfl 



with licr Impri-'saloii tif him ai 4 fiian 
of rohhidrfilblr tnhm and abiftty. 

'"HowtnTr, acciurdiRg lu Mr\, Br^n- 
u 11 , he hsa bmtzhird irnrm misfor- 
tune (a falihlpM ivilc, 3 rptardft! 
son), which mi^ht nrcotini for a <^rr- 
tain rfettrioratimi hi rharat-icr. A 
drtpricira[ Lull whii'h romtd alfto cxpUiti 
the IrtttTs 'I'herfr in alio thr pciFssi' 
hElity of 3 tnoitvc in \Um Mrs. Bon- 
wli says U wai she who irjLtoUiicrd 
Mr, Flcyward's wifr tn rhc mjin she 
eveniualfy tan away with, 

"It ^uld h;i\r l^iccn simTitt had 
orrly on^ nf ihr^ n^ime^ cirm:k a, notic, 
bui [h^l there wvrn two cumplirati*!! 
ihiijcfit ininipasxirably. However, ihli 
is whrrr vjo must rcty on (he hiiinan 
filemrnl- \mi. Miss Page. Vau h4VP 



riK't Lath o.f thttr ptfuplcii, ptjf&fLbly 
biivr came to know u httjE :ihoiil 
ihtirri, ihcir Itlkti, rlisLlktts, pcrtooall- 
lifk^ ftc. 

"With w^i.il yij\i krum kbotil cad^ 
fif rhrrn, yua ihfiuld hf ahic to bozar^^ 
a Klinsi i% EQ which ii thi! more 
liltrty sum^KHL Ohi'f ytiu have dofiff 
ihis wc bandir Eh? miEttef from 

ihrrr. 

"NtJW that things atr to nearfy 
ronch}di;if, 1 muit once af|[$iq rflminij 
you to employ the utmost rcKfVC 
nnd discretion. Let us hear a KWl 
A% pciiujlilt' what yttut f rtndiiflftn Ut. 
"Sinc^rely yanr», 

"J, B. Amtin." 

My lini nSACtion. aut4rEUitira.tly 
I fnlded tht letter itiln its cii%^{opc 
and pul the cnveiojie into my porki^t- 
bouk, was one of >^horV so Inttum^ 
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th4l it jiifitoufit&d ttt panic. My 

I'lte. £feniJj!«l M* I could 
hiifdlv Npln Lhr thtnK iwl my 

f w^rt haling a rhiU- 1 iii- 
billed dru^plv of the riEarettr, 
and ill .f i nonirn t panic vfi 

It ccruldn'i bt- There' d h^t:*! 
jCTTir m i«K * be SirfJir terrriTiJf . 
trj-ribk* miatolnr. ]l cwuldii'l Iw 
Garth, but il iif>i <iarrh then 
Diiity, snei it touldn'i be 
Dutty . . , a Irrriblc miRlik*- 
II had tit br T«n itunji my 
ryi^lit^, and juit Ihm (?aft>i 
And Chip canif out, 1 fortcd 
myic^ to sbp>f iwme tfntbl^ne 
of cDinpuurc, b^jr Garth wuin*r 
foaled- 

Hr l<>oktcl iit me anxiauiUy 
and »U|^C£lrtt th^t Chi^ ridr 
on the Dutiidc RoinH Lacik. M 
I looki^d told. VVh^^n vie fiEdMy, 
after whai Hrmctj lu in 
elcnity of inconftct{LLrntjal 
chvitcT on my part, bafflemen't 
Oil hii, Rut lb tht inn. Kc dr^ 
tiiticd TDf. when T tncd in ful. 
]dw Chip nut of ihir cat 

"VouVe rhaiiifrd." hr i^id. 



Nol^ice to ContfibtEtars 

P14'>^tiF 7^«r manu- 

Ink. mint H>ril!i mif vddr ol 

!^h'rrl ilfV'Hrfr lihtmld be Irnm 
^AfHi in l4(Hh wovdi; %hart «Jior( 
«l &Nr». 1 1 thl Inn 1 1 DO wo^dt I 
mrifcfin mi to lUiMt wor^M- Ka- 
Huw 4iUt)1<|]i|k 14 tenrt nlum 
ar ftiDLoM f c r>|»t cue 

KdEjJir, Thi- It a » I T a J 1 ■ A 
WrrkiT, Bni HmW , 



"Vtiu'vT changed wnce Ufii 

■ jiiil fii] nir Cii^drrcllii. " I 
said, Jtid bunl itiU* t^^n. 

"'Thrrc, then?/' hp iuiid arwk- 
w^Ttily. patting my arm, and 
,igam, ""Jhrrf. " v jwodmcd 
£1 Ursc white handkerchief, 
nhkh I Kr^tefully acccpleii 
"Whfli IS i[. ^^^ull?*" CtippinK 
fjiv fiiin in hit hand, he sravr^y 
exAiuined my tclUr-^Uiiusl farif. 
'iV face." hr iujd, famiU 
jjr, tRii ibc tyeii Jie not. Su(th 

h'bi^li Jjit night r , . Art 
you Afraid, Mimi? Afraid of 

"Atfaid nf tm"e ?" I rehwd. 
f ^lintrfl UxiftHi'd, hui €\'sn wuh 
ihc rraxy buffer bc/hhlin^ irr 
my thrcial I tTCtjjf'nisecJ the pwr- 
lii^e-nce oi what bie bad aikird. 
1 r W3.t rrji^cn able ques tion 
1 ' d Ifwcn a frti id on r c be rope , 
hadn't He had every rishi 
to Tbiirk . - , 

'"Loot," he "thi* ts no 

pliice, no time . . . Come up 
the r^ibin and have lunch 
wiih rnc I've T^fioiv^r 
Wr r.iTi tiilk there. ■ 

JJuE the Iasl ihini? I -wojitetl 
right tiov/ WrU tr.i br alone wiih 
him. Tch inik 1 Tii^Eded [imi' 
Tanii! to. think . Tfj tvaluatc 
"f mm you/' Mr. Austin bad 
wxi'tcrri, "to ujht (he uimm( rc- 
^f.Jv^ and durretjota." 

"PkaiM-," Garitr said, Lao]k- 
inn at him - th-rr rueerS, tcrt- 
<fer imri with ihn uld eyes iind 
she hny's smjfp — f thoufihc. 
DiiUIrrtioii br damnrdl Th" 
MjQpirlioi'k Is. do I love this m.in 
or rfnn'! 1 ? Thai i* thr aicfv 
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i]LLei^tiDa. tijid Id mt not con- 
fute it, heciuEf if [ do, bc- 
t w&rn \f r. A uj tin and Laurr 1 
3jid my own aiupitllL> 1 will ksc 
htm just Jis siireJy T Jfit iht 
flji'initv litufjont so Ic^tii; tl^v in 
C»ii^:t- And for much tfie ^ajoe 
re own. 

luve to cpriiP.'* T said. 
"■I need to. There ii io ifniiGh 
fo ipli ytsn,"' 

We fpft the 5r;jtimi wai^K'Ti 
at the inn nnri walked thp 



kite I tu L^urcJ lh;4l Td s-trrn 
it] the dutgoinf; maii that mom- 
int;, he intcmipted me with a.fJ 
incredulous whistle. Appar- 
cnily, until then the invohe- 
lucn* of anyonr wr might kflow 
had beejj as unrcaLl |u him M 
il had tt> me, 

"Ycm're j.najlivr?""' he said, 
and huiicrhed farward in his 
chair. 

"FcfsiTive," I uid. ''T even 
nuiiled thr jeltcr penonaily, rr- 
hirmher, wht-n wr ftut to the 
pwt office, and then . . . " 
1 drew the Iriter from Mr. 



FOR THE CHILDREN 



delicious 
new 
junket 



CAftAMEi. SMOOTHtE. 

• Meit '/j cap sugar ouor motietste 
h««i, iftrring camtonHy. 

• A<f<d '/j cup boiJing water aivi coot 
until iyrup golden brown irid 
re!iuc«<i io about ^/j cup^ - Coal to lule 
warm. 

• Heat 2 eupi milV to Juke warim and 
sdd ^o^vly to cy'vp wJt^h I -teaspoon 
vsnilld. 

• Oiiiolve I HsBjen'j Plam J^ntet 
Tabisl in 6 little water And ^dd 

to rriiitufe. 

• Pour irrte inrfiv'dusJ gb*s«l. allow )» 
wt, then thill, 

• Bafo'e iajvifg, top wHIi iwestened 
wttipp&d crsafn and aad chopped 
wdJfluti. Sisfuei 4. 

Full ef the qoocl, svbstanttal 
irourhhmeflt of pure mi!t junket 
fotTrt . . p\ui thot 'somethinq SKciting 
aftrf spBcijI' Bverybudv will loot 
forward to at de&^eH time. Simple 
"nakfl — rnad* in minutes. 




" plain * mpW^jf 

• slrgwlwry • aluinil 




Ah TIM 




(guar !er d[ a utile up ihfl mouti- 
tiiin. Tbc ntorniTitr. which had 
.tlarird off chilly, hail wiirmfd 
up rimugh m ihai Garth left 
the c^in door open, and froui 
rvy acTit oji thrr roui^Ji I ]onke^ 
oul or> Jiofl .\pr^l lunstiine and 
:i rriii.^nilicfnt vic^ of the vai. 
ley .iind Iht: iliDiint^ip;! I>ryf^d. 

He wouldn't let mr help him 
^rr|i,iic lunch, ljut disappcart-d 
int£> thp K'ick of Ihi^ r.iljin^ from 
wltith presently eTiiahated % 
liercr rlattL-rrnR of yHit-s and 
pains and ihe lurfulent irag- 
raitce of limmcriH^ Btew. 

Ue tBHppeiirtd prtscntly, 
FAfryin^ a tJ':iv Crn which wrrr 
elltjmiciua Ijijwij of the Kiratiilri^ 
Jtuff, il loaf of thickly cruited 
wholr-wheCLi brr.jid, and ^ tigtt^E 
of red wine. Foriilird by the 
food, FcbxKi Iiy tht wine. I 
fonrcd out ihe queiiion which 
liad bi»n burning 3 hole in iny 
he4fi for hftun. I said, "Garth, 
did yoa f-.vET know u woman 
Turned I..aurcl?" 

r did not iwuii^ine the nor- 
tewing of Ins eya, ihc harden, 
ing of fiis law. and even tlieui^ 
f reminded niyjelf that lie 
nrtme f.iAitrl iiso evoked mem- 
ories of hij wifr, mv iiands were 
."i ti^^ht knot in my tap aj t 
waited for his answer. 

"Yei," fit laid (lowly, wear- 
ily, brusltinjc a hand jrrnu hii 
forehead. "1 pnee Itjicw a 
woman namrd [.aurcl. She wan 
married la a frirtid of ininc, 
Qhver Bray He died. I den' I 
know wh,it*f become of her 
Wliv?" 

■■Became ihat ii why I'm 
hcre,'^ [ laid. ■'She nrnt me 
hcrr. For a purpoir I'hal is 
why 1 waa lo iinhappv Ihij 
morning. That ii what I w^ii>t 
to talL to yoii aboiit-'" 

■'Has jt to do with nir he 
laid, si'pwUng rirrpicMcdly. 

"Sif," I laid. ■'Eothins to du 
wjih y&u," and at tmcc wis sure 
ihat I ipoke ihe iriMh. J began 
with my firet tncetinj; wfth 
iJuri!! in the hcxpital aird omit- 
ted noihinjr. endiiis wiih ilie 
l«!tit.r fioiii Mt. .\ijstiii that 
Timrning. 

lie li«ir;iietf intently, inier- 
riri>linjt tiie only twin-. I lold 
him ahtiiit ilie death of t^urel't 
hni hmhaiid and thr implica- 
tion of Anicide 

He i Aid. "'t lMver would n*^rt 
ifiKimlt luicide. Jiui wajti'i 
ihr type Bui he inighl easitv 
ilrink iwi inurb and du iuit the 
Win o( careleu. ilupld ihing 
hr did do.'' 

\iid when t tiiUi hirn of tfir 



tin oui of niy pocketboak and 
handed il icj him. "1 goi dun 
in the oiorninft mail" 

I waiihed him ai he read 
il, bul if hr Irll any thiKik at 
finding himself ij-jft>h^ed he fia.vc 
nti sipi, and when he'd finished 
leatfinj^ it hr shwik hij head in 
3 b.tffied way :md said; 'Ttottv 
would never he itu'olmd in a 
diiiiK lilc this. .\ot in a miUion 
years." 

'^I know," I said, "I can't 
benr 111 think, to bclici-e . . ,'' 

"But you don't thinJi that? 
Yobi don't bt^lieve ttiat'" I'd 
nf^ver heard \ih voice in anwF 
beforc- 

"IIow do I knciw wJlat J 
fhint or believe ?" f cried, feef- 
iiiK wounded. ".Ml the £aco 
point to htrr"rv'<*ti aav fact 
which VDU don't know abouL 
She told me the ottier day that 
ilie lovia a married man If 
ihe Jived in the Bonjell honie 
for a while that man rould be 
RufuA fionscll, couldn't it ? She 
couJd hate J..auf»;l becai«c of 
it. cotildn't jhe ? Even perfectly 
nice, normal people can lonic- 
timej hale, can't they?" 

"Why don't you ask Dotty 
nboui thai?" Oarlh uid nuiedy. 

^\ik her?" 

^''Vm, stnd^ht out,'* 

"Ask her wlial ?" f said lest- 
ily. "If ihe write] poison-pen 
Irttcn to the wife of the man 
ihr Jovri?" 

"Just ask her, u ymi aiked 



ine, if ihr knovrt Laiirel, tf 
you don't Mr. Ausdn vnll, and 
EEOt nearly w nicely." 

"Atid, supposing she denies 
11 '" 

"She won't," Garth wid. 
"And if she does, I'd believe 
her." 

"But itie faeii," T proteitcd. 
"All the tacts — " 

"You're ^euin^ oft the 
tr^ck,' Garth uid, and i^ot up 
and came and lul fiejidt: me 
and took my handfi in hi^ 
"W/fc not dtalins with facta, 
we're dcaliit^ with peopit?. 
I^tTy i? your friend, itn't she?"" 

Mutrly J nodiled. 

"Iheit wh^re is your faith 
in jx^oplc. ill youi own judg- 
ment?" 

But all mf life I'd dcab in 
facta — two and two- makr 
four. No one tiad ever denied 
it. "I'm jifraid," 1 mo.^ed. 
"You've pjE [O help ine, Garth. 
Yuu'vc got to eel me out of 
thii iCTTichow." 

' 'There only one wav otii." 
He imoothed my hair aa thou.eh 
I were a chiEd whD*d come to 
him with a bruise. 

"Anything you say. I can't 
think any more." 

"Citj to Iluity, riidit now be- 
fore you lose courage, and ask 
hifr if it is shft who put that 
teller itl the mail.'* 

"Must 1?" 

"t tflinJi lo:" 

"For you, then, T witt." 

"Fur yaurseSI," Garth laitl 

YVi'Elhing duwn the mountain 
atone. 1 did ln*c cotirage, 
Garth's ahwilute uwiimiption of 
DdI1>''s innocence had iremetl, 
when 1 was with him, more 
logir.d than fad, Iml now I 
W3U alone xgaia with facts. 

( found Dotty curled up witti 
a book in the lelevisitin rootn. 
and wlirn hef round tai-f ~ 
lighted in a imilc at the sinht 
of lllr, r rouldn't help but feel 
that, no matter what the out- 
c.ODif, Garth was riji^ht in wa4it- 
infc tne to aee tt through imn- 
latly. 

Dotty, unaware of my dis- 
I'Omfort. naid: '*Where have yon 
been alt aftemiMjii? Chip said 
vou were up jiQssiping with 
her future husband, and I miisE 
ay you took all of a Ftutier 
Ik it love with you two?" 

f smilf^d in spite of myself, 
ffwrnt Home maga^ii>c£ off a 
chair, and sal down. "It would 
seem JO," T said, and lifrhted a 
fiparettf atid wondered how to 
hej{in — and heard mysnlf say- 
ini; in s t-otce thai totinded 
almost natttral: 

'T>utty. you say Min Caven- 
dish writcJ a lot of letters: 
may1:ie you can help me with 
soniethini;. I've a good friend 
in TVfrtv York, fjiujel Bonsel], 
and diii titorning I iavt> a littler 
addrrtjiwd lo her In the mnil 
I've huen wonderitie whn our 
mutual friend could be. Laurtl's 
and mine. Prrliaps you cduM 
ask Miss Cavendish if she 
knows her." 

"She doesn't kninv htr." 
Dotty tAid matter of factly. 
"I'm lite one who put the let- 
ter in the mail." 

"You?" The room ipun 
around ajid slowly, dckenitt^tly 
came to riErt. And there was 



Dolly, looking ju*l jtji , 
ways had Nndiing had r.|,^,*l- 
•'I took care of het aig^. 



in-law whe 



she 



New serial is warnvJiearted 
story oi a happy marriage 

^)VR new jerial, wtrk-li hegitu in ncjtt wrck'l bnu, t! 

■ THE COLNTRy OF MARRIAGE," the Lilest 
■mwl by the Ausiralian author Jtin Cleaiy, who wrolc 
"Tlie Snndnwiicr^,'' the book of the film. 

"The Couiiln- of Utartiane" t.i a story o( a happy 
uamage, but ytt a narriagc which was la know its 
mooKaill ol trimftfct when Adam Nash and hia wile. Belle, 
werT faced with a tnomeniirus deeiiioo. 

The decision wa. should the Niili landly Icarc Fjiu- 
land, where diey had lived for their ieventern yeait of 
marnagc, and so back lo Bellc'j own rtfunlry. Auitralia 
where Ihty bad met during World War 11. 

Adani is awatc thai whatever decitioss is made it has 
to be the fjght one, for it is one tiial wQ] chanffe (heir 
whole future Itle and dial ol thrir young children, 

Bul Belle and Adam do know that whaitver way of 
Jl(i u dtOHo U will ne»er affect tie happy dimalc of 
thrtr ttvfn cownlry of marriage, 

, Jon Cleary, well Itnowa for such outsrandin^ novels as 
f S/"" Helmet." "Back of Sunset," and "Notlh 
From I handay," xi^iain telU a superb slory, 



1 UtKa. 

mania about a year ago" Boti ' 
W.-IJ laying in a ^„-„ ^! 
hiidnt chauKcd, ellber. XJuia' 
a rniiRli case it was, hue T tZ 
awfuUy fond of die aid J^f 
Do you kiinw her?" 

Niunblv I iioddeiL 

"Quitf a weirdy, but she ha, 
a Inl Dl characlcr. fiai 
it good bu, i baraeler iii„ 
wine. And liit liked me. Still 
fetfiftmbers my birtUdjy 
sends mtr something at Chtilt 
niBS," 

"Ahd that is tow you met 
Lsttrt'l f 

Suddenly ihe looked u ■» 
sharply and said: ty, ^ 
ttiird degree?'' 

"HeaT.Tns, nol" 1 Ucd. ijuj 
llusfled as 1 always da whtj I 
lie. and added brea ihljuly, "],', 
just that ljurel is a good friBi«l 
of mine ..." 
".-Vtualtv," Dolly iaij^ ..j 
hardly know the yoooi? Un. 
Btrturll at all. She and tier hm- 
liand were awav tnfttt ^ tiit 
time I was there. Bul it fcmil 
sh,- has some sort of cfiitdii, 
yen to get lettcn and doeoi't 
get very nmnv. no every u, 
nfien ihe old lady tvriies \ui 
one .itid sendi it tn nn q\] 
staittpcd and addressed lo tnn 
in ttlr mail for her. Peoplef" 
Dotty p^inned and sJtru(|(iHl 
and shook her head. 'Vim 
nevpr krioyn, do you? Vvr often 
wondrrrd what ihe old lady 
finds lo write to Jotnebody iIk 
Mtc.5 evtry day." 

'"Fhat." 1 Mid, and I rqijlj, 
have humped her, 'Svouftl (hi-, 
donhtrdly amaze yon!" 

T H F. K N D 



) h)ci1 P«r>plB unibU In 

tMuuu of .Rlivwfflrltt 
p«in, frJ^d A.R. TAIS 
loan h»v* ihfcttt wanii- 

OuichJy Bi^d BtTidi^nthi 
A It TAB^ tprt«d r«M 
to nir partt fKc bndT ilfldien 
■v^iiK B|itevttiaiJa,Tn. Buv tfA*'i ihf 

4F1ieI 15,'. pt «IJ Ch^milh. WaHB 



IS A#R.TABS 




MUMMY!!! 

"ft^Oit It* KK hunt- pftttj I 
fikt Jm4v. At H;h«J tadmf ^ \ 

tvifloher, tP«. mfd Iww 
kair l«o««d. 

w^vj, CtarE^pfft m It. hMtr*! : 
all f'QvcfT curly -and "^Wf. i|] 

"Hvr liafr imvEEk bvaaf, hrti \ 

' 'HcBsc, Uatnmf, ifm t CmiilW*^ | 
^ my luir: I warn* 4« Im|i ! 

-Curly ^et""^ 




Dr. ScrtKiirt fi:^..tiHFtMf Cuihln"'^ 
fh^ia txom CEClouKa, humlUff. m:p«*" 
new U tnUll oi root. Nft «J1h*Itc — 
luups over toe Wutinblr iJlla* 
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NEWOMO 



NEW DIRT-REMOVING POWER! 



PLUS! AN AMAZING BLUE BRIGHTENER! 




washes cleaner and whiter 



\ \ \ ^ } f f / 




then: brightens :as nothing else ca 



/ / J I 1 I V ^ 




1 lEWOmTREmVlNG POWER WASHES GLEANER 
AND WHITER 



^ew Omo attacks and removes all din because it's specially made 
^'^^ biggest washing job with its new dirt-remuving 
power. Its rich active lather nhtic and maided swirls iiway even 
«>gTaincd dirt and rinscK out instiiniiy. No soap scum "cither. 
Your biggest wash is a cleaner and whiter wash every time. 



5 THEN! AN AMAZING BLUE BRIGHTENER BRIGHTENS 
^ AS NOTHING ELSE CAN I 



Brightness is an additional vv;ish-day bonus which only New 
Dmo can give you. That exclusive blue brighiener in New Omu 
gives an outstanding brightness to your whites and colourcds. 
New Orao a/one and unaided washes cleaner and whiter flwn 
brightens as nothing else can. No blueing needed, of course! 

Nbw Omo gives the brightest resuits in your washing machine 
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'^OvcT hcrr," Mid the v^K-r , 
and it ippiLied (i> conitr lit'i" 
ihe hitsscick ihsir bv the fi*^- 
llit-rt ihc fiat. T didn'l jkiflf 
drv^ifn lier up hcraH5t> I *iad 
inner iriiaiona, Sfie Wo* aU)Ut 
fix inchrs TaJl antl she W-t 
ihr very r<3gc uf the hASPi-fJelc. 
sw'm*^\ng Icfij thni w^rr beauti- 
fully i-flvtrecl with nhicr h^f 

biiic pufTtpn, Shff had a couiijuct 
in her hand iinJ siac was powd- 
erinK The smiillcji nose yiui fver 

"YduVc iTcver Wen rtflvttin-ff 
likr jnc be/Drc,"* she iaid corn- 
pLicettllv. "Movr m.'er here 
t- laser and ii i down on i he 
floor, i can't rrajie- my head 
up to Lul k to iJsr tap of a 
greaE big WriEtkun like yOU-" 

] s,ai dowfi. Wbaf tflac ? T 
fell llkr a siatil. On^- imack 
ifctm my heavy paw wnuld bavr 
jwnf TiPT off hrr perch and inm 
the Breplace. Not tfcil I hat! 
any inclination to ttnurh hcir. [ 
was complcicly awrd, imd 
aipMrchlesa. I [hcm^ht ibour 
Alict ID WotidKrland and an 
old. cuimt J Iri H Q I Tiie 
Teeoir Weenies. 

"t'm real/" shc-.iiiidf :iiid shr 
r^cacbi^d. nuer axtd s^^^fc mr. ■^ 
poke with the Lip of a imy 
m3 umbTTilji. 1 felt the itmch 
Sfir buf^hed th^fi nnd Jiudderh' 
]oflt«i flo sw(.rr and ruir that 
I had to be friendly rVcn if tltis 
>di(l Lurn on! to bf a. hi^h- 
powercd dfeam. 

"I'^ll twi you baii^en'^t thouj^Tit 
ab[?ul f:iifics ninrt v^u wtre iii 
the third ffiadc.'* She smikd 
36 she direw otit the smaHeat 
lipstirk you Cdti irnasmc and 
iiit^} it 3:3 a. pointer Iq en]- 
phati-oe ber rnnaflta before she 
wDrkcd on h'^r lips. 

"It is quili^ prob.ihli*^. rv'f]5. 



Continuing 



OEB DEAREST WISH 



ts your baby 
bottle fed? 




Baby kfiaws by inttmct 
ihi& Maw'$ $bipe is 
nedresl tg Nature 

X-ray phoiDi^rttphs, !:iken 
when 11 baby is feeding frtun 
a molhcir, [iEVe-di ihAl a 
Maw's Teat ijonfonnv with 
the shape of her brtHst. 
Mnw\ Vaii\ arc cherry ■ 
shaped for pp o pc r feedi ng 
aciion. And ihc tender. 
rcMklicnl ^oflncTi? <if the pure 
njiTbcr allQw^ the baby to 
control Ihc How of 'mi]t 
in-*iTFrwtively. 

Mfli*'**, rhi anli-ccMc lems 
frcnn Knglantl. comi: to yw 
In iJ-iititipurenJ icinlainer^ — 
free from trotituinrniiLion. 




Staisweet 

S#Ov 01 SWe^t oi you ore with 

Staisweet 

Tfce dflDderanI yau con trust 

Staisweet 
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ihm you dtmU belir^re in fiiiri«- 
U that ii true, we wrifJ ba-v-e 
tlifTldUliy getting tlirousii to 
each other." 

"Fairiiis surely dcfft't wesir 
blue woo9 luit* ttiid a hat thai 
ii the most Ijeaulifui shape I 
trvvr Ri*." 1 ucntufcd- 

She IcKiktfd plrawd and 

flatted licr h;t[ in j way womrn 
iflye. '^Dt^igin^ by a darhi'U 
I-VtniihiTjan. ji frnl artist in 
clolh. I hcTi he found thi:i pcr- 
f t f V wondprfu I fRii t Imtt hm n 
who made the sbcic-i and bnj^. 
(sn't die iv^rU exqiiwite? Laok 
at tbr sjliivnrs, loct." 

''flaw in the Wdrld?" I a.ik.vd. 
"Oh, hr. fjops thrrn in fiaJI 
icalc and then I reduce thr^P 
in iizc." liir said. When 1 
lotikc^d blunk . she rxplai ried : 
'*rf'i a l^ttlt. like the wiy ymi 
pix^ple eii]i4r?i;c or reduce pic- 
tures. You don't luSJ? any detiiil 
ur take *^T>ylhiD|j away, do 

wont^fful pictures til people 
ami ihin^^ and I knuw 
dlktiii eniarcfemcnta ami re- 
ductions. Stj I befian to fed on 
mOTT *oUd Rround 

' "^l aJ wayi thought faldci 
■wore t'^auiiC)^ winp aiid pajlrl 
■eobwebs." I aaid. 

^'Ytnj fli-P an otpcn on what 
r^iIirjfLt wear, I suppo^ie," ihc 
mapped fiarcailinally. 

liidc hat artd laid it down, be- 
side her. Kly Arm wnjuld have 
IuX'ctJ it for a doll, ,Shc ran 
hrr fini^trrit thxcnigh. her hair 
it w3iS slic^htly eurly jpind. quite 
short — thf (if>rt of hsurdo 1 
wciiild Rivr Jiiythin^ itv acbie\'e 
jnstcinJ of (he "Vnsuar' effect I 
ifei with mine. 

I looked away fron^ her. 1 
itar^d at the dustcloth I had so 
recenilv wiHdf^l in this TvHim. 
My GOntiJiiner of brau polish 
was still thcrtr and tin; beauti- 
ful httlr rhiTijl:^ wf-rr iitill 
nini^ln !^dl cold, Still unmoviit^, 
Surely if I wrrr nfT my rocker 
they would ha^t cotnr to life 
as many tlinc» ai I hud rleaned 
their little Eacei and potishenJ 
up thrir win 1 looked Itack 
at her and shr si^nrd rebiTsed 
,ind ^wL'^-t a^ain. Shr^ bad 
found a fiaw in a Angemail 
iii^d was woriting away witb 
her ble. Sjrli a filef 

"T-jookp tocjta^" ahr mid* poinE- 
ing it at me to emphnsinc her 
point, "yDu an" ihr most fabu- 
iuijaly lui'ty wDinan in the 
world." 

"I've known thai for ye-ari,** 
I mid her. *^\'vti got rvetylhinft 
a womnn wantj.'' 

She raiied her tiny eyebrows 
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ami rolled hrr e^cs ai me in 
EXttjpt' ration. ' 'SuppiJar I start 
ull (tvsT. Yuu are today the 
rti mi f nbu 1 1; Lsly lucky woman 
in rhe worid. } am a. fairy, 
blue suit and all. 1 have 
appeared iei ntortsJ form so that 
jfou can see mtv Every hundred 
years I do this for one person, 
flan you ligiane <JUt what I W3 
leading up to?" 

She tti^ppcd and looked At 
mr rJspc^tajitly. 

"Vtn no\ iMHt," I said, flort 
of feeling my wny alou^. "B«t 
if thfrrt ii anylhing i can do 
fsa ybu rd bt awfully i^Tad t(> 
do It- 1 never had a fairy 
4]^mid bcforrj you ItTtnw. 
Would yoQ like aoih^ithing iu 
Kit Of drinlc? Tfxe coffet ii. 
freflb and hot — it always is 
around here." 



LJHE tlirrw hart 
Ur.tr head and liiiJsVicd^ and ihr 
£^und waJB lovt'ly, lik-p lliorn- 
s^hm rhimes niolber used to 
hAJiK oti ihf porch for the 
hfvext: to tiaklv, 

^'Pcofile are not mually ron- 
nirnt^d with doinjE^ a fairy 'j 
favor. youti|5 hdy," she said. 
[1 liVtxl that "youTin; lady.") 
'^Thfy axe UEiUally pr*tty quick 
to fijfiiTt' thr uiher way aromud, 
Totiay. Um very hom^ — you art 
ixt liavfr atiy wish jfraritftd." 

I fould only sit there and 
look stupid. (You can undtr- 
st^ind by thii lime, cain't you,, 
why T have h«iia,led tell 
any uT my frjendi wtmt hap- 
pened to me? I have sat with 
them ihnani^h set'tral bridgi? 
fif^saimiK linc^ and n?ver said 
on* word, They prtjbahly think 
Bill And I havt found a new 
vitamin pilL I can^t even tc^ 
BilJ or the rhiidrcn. Bui 
haviniE Ji ball, as Jimmy «■ 
pte9>$£ft it. juist: wnting ^ 
dnwn.) 

^'Tsikc your lime/" She 
fmjlc^d pAticntly, '^Don't nmb 
4t 11 anfl x\w^ p<?rbapi5 l^Lfr 
wish diiTcrenily. JuM rciticui' 
b^r, thii is a big deaj. A once- 
tn-n-lifetime (King. You tn^ikt 
a wish and I make- ti come 
true," 

I couldn't stand that expec- 
tant look any tongrr *'T 
wouldn't know what to wish 
for/' 

"There are lots of Livings in 
wan t." ' she pom i ed ou t. 
"Money, jJOwer, health — the 
ability to paint, or ai ng, nr 
dajice like Pavlwa. Tke taat 
Woman 1 talked to wanted 
four children and felt ahr 
couidn't wuit to h.^ve them 



oxie Ai 4 ilriit?- 1 a^ve: her twi^» 
sets of iwini. IL ieCfned such 
a ridi€uUiu:9 ihing to wAnt ib^t 
r ncvpr did fjo back to chrck 
on how Ahc ijoi along. She 
prol 1 Ai>l y i fioui(ht llie y were 
wondrfful.** 

"You sent her twins? J low? 
1 mean, did ytsu Leave Lhem on 
b*-r dociratcp in baaketi?" 

''Dfin't be richculoits. The 
whole matter went thro-ugh 
regular chaiinE^U and looked 
perfectly normal in the public. 
Even her huihand didn'l know 
ih ere yfus- any hanky -ponky . 
Nine- mODthA^ and a double 
bundle from heawa. Ten 
inianthA lalrr, another set. 
Prol sabiy tht wom*n h c rsel ( 
thought it was imst brought on 
by tndigcidOTi a.nd tlia.1 the 
itause of il all was in the other 
aide of the bed. Oh, well,. 
yow^ll probably rationifli^ me 
right out of existence, loo/* 

"Wrll. I wouldn't want four 
iTkorB childreo. 1 have three 
already, Jind Tin awfully fond 
flf them/' 

"How SLhoul money? Lots, 
of money. Enough to buy any- 
thing you want. An air-condi- 
tioned iiTnouainCj the bi£,f|;f^t 
and l^i. Na.i5au or Jamaica in 
thE winter. Maids to do your 
hiddinc,'- Fabulciu* furt" 

SI ( c Inched back « n the 
has&ock and picked up a Uny 
fur coat, no soii. and ftmoDtb 
it tui^ht have b«n made of 
&pun noney. She stroked it 
and held it to her cKin. I 
inched to (i>ueh it, too, but i 
do not envy women who stroke 
furi; and ercion lo them. t 
think how lucky arc we who 
haw held .1 baby> head up 
muier our chio tind cmoncdi 
a little from pure happine.s 
over its -wfLness. 

"( really don^t want fun 
v^cry murb/' 1 fold her. "I 
couldn''t go to Jamaica, or Nas- 
sau iti the wlnCer, beeause the 
c}ii]drrn have to be in jcltnol. 
A new car would be nice, but 
our old staiion waggon will 
haul A whole Seoul truop wiLfi 
no worry aixiu t daxuai^ r , and 
when I scrape Lht white side 
walls on tke kerb :li I park 
no one says i^iiyihing, Iwrcsmsr. 
they arro' t white ny more, 
anyway/* 

"Whiit about jewelfi?" 

''My eirtg:ascxncnl ling is n 
pearl, but it was Bi^'s inothcr''!^ 
and it means morr to rue than 
a ne:w diamond would.*'' 

"Far btr it from me to taJk 
you into .my thing," said the 
faify, rartfully eonaidering hf^r 
mani'-'GTe. *^IIcalth ?" 

[ croised my fijigcri carc- 
fid I y . as I 3 1 ways do hefo re 
I brni^. "Wc^re Kt> lie-althy. 




^fFhy don't m jugl put meay thai oriental rujf?" 



TaiAi4fty. FROCKS 



• Ready to 
mxfy to mah^, 



NOTE' Ji litAiFi^ bv 
mail send tn A^nm 
on ^ugif ts. farMQJt 
frtf^t p majt Ik tn- 
apeetiii or cbtaintd cl 
Fitahion Pnttem^ Mr. 
Ltd.. iSHi Kawrii Strttt, 
Vittmn, Sv^Ttvv- Thtv 
dr« availabit for onlv 
HI uiceJti a/Ear 4atv 




"COl-ETTE." — Attractive sheath in wool angon liai > 
roil fiillar mid self-belt. Colors arr bdgc, black, olive^ 
powder-blue, and hiuegrass-green. 
KaAf lo Wrar: SL«3 32 snd Mm. bust, £6/14/6; S5 
ajid 3Bin- bust, £6/16/6. 

Citl Out Only: Siws 'S2 and 34iii. bust, £4/16/11; 36 
anti 39m. bust, £'3-/18/M. PtatasB on both cut-oyt (nt 
rtady-to-wpar BtyJp.s, 6/- extm. 



LdoIl,'" 1 hedged, "haw alioiit 
that coffee? We Lould drink 
it here by Ihc fiirc Maybe if I 
kfid a cup of coffee [ could 
h^ur; mit whut I want to 
■wish for.'' 

She gave me a ihjup glaocc, 
a^d then ihc izziUcd and ai^rccd 
that she would lITte a ^irmll 
amount, voy hot ajid very 
blaeit. 

£ i!cw ID the kitfjK'n, leav- 
inj; hrr ^ittini^ thrre? on th? 
hais.ick, apparently KiKirig 
ready to< li];ht a cig^uctte. 1 
didn't »tctp Id ntakc Sure, for 
1 h.id kad ahout all 1 C-Quld 
tale for a Uttic while, [If 1 
were reading a story likr Ihts, 
right fthnut hoc I vwidd con- 
clude tfiat in thft last par^i- 
graph the liuman wnidd stFEtch 
her anni azid fiml she h^d gtfuc 
to slrcp over her br^a andiranj. 
This time l*t] be WTnnif. Mo 
one had been aaleep.) 

I looked arqund my kitchen, 
K> culm and peaceful, and no 
fflirirs jictiuK vound. I aJmost 
patted my silver tray as I got 
It «tit for some hist:uiti. I 
reached for two of my best cups 
and ^licen, for It iui't every 
day you lerve a fairy - 



A HEN I remem- 
bftfeil a lew weeks before Ann 
had brought down the fTs^ile 
chirui doH-ciae teajet which 
Bill, diat long-ago Chjfiitmas, 
had Baid wgin't fair to give 
such 1 littit- iipri, but whii'h I 
held oat for became I watiteil 
her to know wimt brauiiful 
thin^ wime like even if ^me 
litoke. 

So now 1 reached aipuud 
^rid fouiic] a cup and uucer 
itnal] and pretty enoufjh for 
thai very S'Ophillic.aicd fairy 
who vfa! lilting cn the edge of 
tny haasnrk, smoking a cigar- 
ette. 

1 paiued to tvondera moment 
if the riii^relte had a filter tip. 
and the aAiusemetit f ^ot oul 
uf dl? nntipa braced me u|i 
rf]uui;h to pour the coffre, put 
it on a tr-iy with the biiicuits, 



lake a deep breath aud OlUi Isl 
look at that quiet, DOtM 
kitcften flf mine, then puih,4 
through the xwiughig tkta^,il 
the living foom -lull ray viiJw 
There sht aat, hfr hanlff 
claapcd alKjut the knee of W 
CFLtfjed leg and he^ foot s*il» 
ing. She WTis oln'ioml^' plezK^ 
wilh the lii>y Clip and Murr', 
and seemed to g^t real pleaFitif 
out tff the toffee. She picked up 
a ^rttnah of a hijeuit. 

"Thit is the 6r*l time I M 
tried mortal food, li df" 
looked mcrrtil dull lo tac Bu: 
people seem iu get a yre^t il^ 
of plcaiuie out of coi«iuliil!|( " 
You mint Ik: cDntidcnd t. ff^oi 
KiKtd tzook." 

"Thank you. Jty £"™T 
Lhinki no, but f'm not 
If it wettn'i for thoir p»Ii^ 
miaes — *' 

"Mas'i' asked the fstrj- 
"Weil, not real miifric W 
you havt. They niU up 
in Rreat harrell and shor^ " 
into littir ilCiteS, and 
put water with it aod he»t 
il turns out cakes and iii*'*' 
hkc the ones mnthcr HiM " 
wish she could inake. It 
a Jot of time." , , 

"And what do you "SJ, 
the time you nave ?" Slie JW'T 
lerincd to want to kmiw. "M'- 
ihing that really inipires T*' 
What lakes hold of yoar I""" 
sod mind and nmkes V«[l 
that everything ia worth 
effort?" 

You can't esplain ID M)^'^''* 
hke her thai whnt really W'" 
you huppy ii huvinf yoer •>'"' 
iiand come in in tllE evcnil'S 
and act iis if home i" A" 
age in the dtsert and yc"" jj" 
the quiwn. Or how you Wl 
ynicrday having your omI"' 
ter put on Ihe anua-bl^in a'^ 
you bad desijtned jint ^"'J'J 
and, on her way to * ""'j' 
Brade party, mop lonjj emwP 
IP lay. "ft will be the |Htllio' 
dress there." ^ 
You can't tell her bw» J« 
feel when thr chlltiten »<* 
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antiseptic 
first aid 
dressing 



applv. slfoTches for cofn- 
hrt, \% hiEjEiEy ctntisepHc. 
handily pocked, iersibly 
priced Eoch medicoTed 
snfp odharS'S firrriiy, 
htah quickly. 




^Srorea and Cham S/ares. 




asleep ior tin: nijfht and ths 
doK itLUiej liit^n nit ^nur 
ill aiich tfUBt thai you let Jiuiilb-' 
nv.^'i let in r*inhtr [han disturb 
' iii^ s!erp 

Stiid Uir Liify. "1*171 iurc> yuu 
must bir hiippy -i" vtfiir own 
Wfly; it'fl Jusi tliat I don't 
undtifEtond ii. Ll'T'h get ba-ck 
Iti this wish bwiinvis'' 

"Vii like to talk to Tlill abjut 
it " \ Hi\d her. 

"WeJIi ytJu lian'c" ijiid liif 
fairy. "ThU Ik Btricdy between 
ui girls. Come on nnw. I've 
^Di IQ fade out of hcpt" ver>' 
iliortly. Y(}u surely i&feii'i ram* 
pU'ldy satisfied, art* vciu?" 

*^It'5 not that T thinlt 1 have 
it luadr,'' I cspliiiTied, "It ii 
jui( thai whAl J inck ii mm vif 
bjsk. ;ind fairy or no fniry. 
my pA^hlem is. herp id slay." 

^Nonsense!" llhrf repliriL 
briakEy. "Gotdp now, I fiim d^i 
jinvlhlriR, LtfTs tmve it." 

" W ha I I real I y wnn 1 a nd 
havr always wanted,"' 1 be^n. 
tryin.y to ll-unk this through 
carvf I illy au thai 1 woul dii ' i 
ntukc a [nisLikc, bai'd tu 
put into » ii^nic wish, unlr-?^'^ 
you might say thai what I wisli 
for h B:i5ic [mpifcv*?mtrni. l\ 
tha[ p<Ksiblj??*' 

"It h jXyOiihlc,"* she rtpiicd. 
"Well, dicn, I would like Id 
hp hirightcr but not cnoiij^h su 
TO offetid anyone. Juai hrighT 
encKi^h DO thjt the? chcrqu^hook 
L'aciici'k out Fiff'ht c-'M'ft in^inthaiid 
1 doii'i i^i'T (sai^irky whim they 
iiH k me Ftp r ;i n opinion in a 
eomniitfEe mtciing. t d.iik't 
wan t to Ttwr j tc Ei us eg i n' s 
theory or know us uiulH about 
mAkiriK picturfTs m Bill dwirs; L 
just want to Lie able to do rtiorV 
than hi: iympaliretir ntjid 
moiherly when Jim ^(I'ts into 
hijjfci arlw^l aiTtl hrinK^ home 

T iflTUJi beginninjc [j sn 
w;irnL«d up to the subjRcl ajicl 
sdie Icauked so interested that 1 
kept going. 

"I would liXc 10 lju 
more skilful. Td like lo br a.ble 
10 Ux in>- irutiing corci my%c-]J 
and drive a njiU airiilKht 11 1Il<^ 
boy» aren't home, I dori't wain 
It* do ^ourrneE roqkina, hut I 
dti wi<ih I cuuld raasi a hfef 
without worrying., and bake 
pitrs Uki- (hr ones B^lVi tmthrt 
ttiiUicL Aii4 I wtab I wtiric a 
belter moihcr. tiill aityft the 
chitdrej) wIH have lots wurse 
i\\An an iii]patjent riwthtr to 
put up with, and ihey sbnuJti 
Icjirn C3rly/' 

"Very tntPfeiliiiu;/' jiaid ihr 
fairy. "And not impcisalljic at 
■iEl Is tl^iaT aJI you hud in 

^'No/' I tidmittKd. "Tjh Ercm- 
ini5 to dir tP<^t imporliLnC part 
oJ ii all. I inihh 1 were eidtc 
neaj-ly IbciiutifLiJ." 

'^Which kind of bnaut>* tlo 
ynu Iftitr r ? »hr ask«d . ' T^r 
classic inacfMiiEia t>'pfts tht G.cry 
Lut'm, the dcill-faccci lilond, 
or - heiivcn forbid — do you 
Iiave ROf f )r inu Ui'in eAiured , 
opcn-rriou thcdi , pa n (j n g movie 
siren id mind?" 

iiuiiiily, for £«r ^be might 
watc aoiiic JKJFi of niiigir. wand 
iiTid make me over fight ibm 
and LhfTif. I didn't wftrtt fiill 
tomiiis hcmi^ that ftic^lit ahd 
tinkinj; Marilyn Monro* in his 
armi. 1 didn't w-vtnt her bonK- 
iug over JTin'ii heri lo i,m-k In 
hi* ciT^-cri cidic:r. Not at tbjt 
Tu beiwepn aragc he ii in. 

And (^wxinua knows whiit 
J wiiinaiu like thai mi^ht du lo 
Ann and Billy, wvn though it 
wa» iTfllly m<? in ijin^tiise. 
Prtiliably nmit uf the itufF they 
Bay iiboul thoie iciy nluvie itan 
is reaJly nuc, but a.EI the Mme. 
1 itui mp. T surely ciiuldn't Mil] 
be me nnd look that dilT*5rt:nl, 
»'ould tf You lee my pri^ijlrm? 

Thr Liiry icrmcd to bchbc 
iny conTiilftion, "Takr your 
iiinr/' nhc i^[d. ''Ntw^ ]unr 
how h^^iiuiiful wiiuld you fikr 
ut he 

l itiJj want to be mc" I 
ejrplnined, "to «re can') ca too 
tar, 
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*'Whr:re ^ball wr iLari?" 
asked. 

"At ibe lop. With my hai/." 
J said **Lciivi± li the rrtlor it is, 
but mciLr it dy v>Miri|iinE^ So 
thjtt wlwn i Wtish it, it. will lift 
the way ywuf* doM iiiid [ won l 
look 3,5 if t jufit rarnp in out 
of u wi n<i4 f fif ni. U ria b t r? n up 
rny eyes and iak* ttwny ihesc 
fliaikiw^ that keep filling 
d.irkc>r Pull rtiy fucia! niuark^ 



ihiiC - Uilt would nu\vr ^(^t 
mt;r that tnuiih o\ n rhanj^. I 
think woijjira look 9Ai arnnrt in 
thoir t'Tcl in.-* [hey arc 

nhoiiT tiw-six ■or fiv6H:ie^ht, 

' ^ 1 nmtr lb(>ii{jli t abmit tt 
that way," paifl tbc- fai^, ^gUtn- 
(irig dtjwrt the fhrti Irrsgth of htir 
six inchcji. 

"If yoM wrv n woman, in- 
ytpiid «f a Uiry — " 

"HrJivcn fdrhid!" Klie shud- 
dffircdi. 

"I'd expent yon tu be almut 



Whiit dcKTs impress BiJl? Wr 
iiE-viir ({o to a iwrty lh:it he 
due.=tri*l tell nie I'm thr prettit'jit 
oriD tbtrrr Every timt^ be roniev 
homn ht- ^rulrn mr ami mih mr 
that Fitj tiif bcsi thing he Jiiu 
*epn flU dny, Even whu'ij otbijr 
woiinrn take him aude or come 
to s<ee bim about pirtiiriE-i, hr 
convcyi I urh p f cit] 1 1 1 a ru r ed . 
imperfi,inal intermit that Qnly ;i 
do-pe wdLiJd thijik ahe wyi gri- 
tinR :iny pbcc with him. Qb. 
I knew what iniprc&iicd Bill; it 
was ju^i ihtLi I bave Always 
frit a phcjtogrnpher iif liii ability 
ihuiikl l^ave married a gDrgcuui 
ttKJfJcl with n fl^al brain. 

*'It doesn't lake much for 



/V 4iff) OI T OF SOrJETY 



Hv RI D 




tighter, but not back to the 
way th-cy wtrr: al clt?htcL'n. Bill 
says tliut rd Iqipk pretty ailly 
wi t It J he? laet flf .a gitl y f 
ti«;h teen a f t cr all din U vin g 
wu vc done. DtJ yoti wfc what I 
mean ?" 

'"I thiitk a*," «ud the fa^r>^ 
*'Go on/* 

"J'd like to a tanple nf 
incW uller, but i can't fqjr 



tbat lirlgbt, I'd lik*" Xo hav*' 
arnu a little fuller and ankles 
a Eittle smalJcr, I'd like to be 
J Its t cntf u|th intpTxtv^ to i m- 
[iTPft\ my husband and not 
i?nLiLii(b t() look really dill'cr- 
ent." 

"Tl!;*t 'is •! fine polni you art? 
ditawinif there,"' she taid. *'Hc>w 
much iiofs it take [a impress 
your huffaand?" 
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AS M REAO 

THE STARS 

By EVE mLU.4RD; Week slartiii^ AprU 18 



1^ 

tit \A-fr^ iminbcT r.tdji wtich, 1. 
tximb, Coltjra. ydkiw 



ARIES 



Bat,. 



TAURUS 



^ Dfe-ama jtnd piBjlJTKtiQn are fliui * 
it Ihcy fife j^tiLtr ciLLIiuMosin to * 

□iclIc? Llircn IfLrLB. OcuiBLdur a.';|.^G ^ 
iu-iri nifranB, J^mnult your purne. 
Buy wlUi wtiH.t yau huvc, liuL 

W>iiBii ibc« mlBundcrJilai] d- { 

inew or Enefln:5Ent.'.y, yfju mHif tcJui. jr 
rjhdtifi.- 4>t 1 jirO'j'ecL wh!(h is s-oLntf j, 



m 

* f^tkiv , .. ._ _ 

X GhjtiIj, calctrn. [r, tluf. Kdli]. Bjiif dtteriiitnet!. Von couEiJ win J 
X I^ky di^n, SucicfAy, Monday, ihe thaiiJcs of i^c'Veral adacH:liLtG&- r. 



^ CANCER 

f J 1 1 V C Sw. Tr3¥_ V III 



¥ ^ Lucky iiuinber tijjfl week. 7 

^ GiimblinR colurG, tritiuEicirs, 

^ ■ 

X * LuctF numt'hr'r thts wneif, fi, 

T ounibliriH CHjlDrn. njivy. ffrecu 

* IiiicJcv dnyBn Wpd,. Prlcky. 

J LEO 

# Iiueky 'number Lhie wceta. >t, 

1^ Luiiky dayii Bflt., 'futi. 

I VIRGO 

J Ai:r,. ^-sBrr. 

X -it I^iiclry number ihia M^ee!e, ji. 

X GAt![il>l]a[[ cdlura. black, rnfi^- 



4 yuu haTc quick wlti». dott'c * 
ftl "Itliirr*- If Unimcca liiVc- Kut out * 
U-af ynqr iitLulti^. It Lu tlir ^ 



# II ?vLi plB.}^ OJijr p^iLme. up 
yDur pra^re, ff tiavt A htibby I 

r.ry riimirjie it uito a money- X 

apjiincr. H^vip mirE]ni bJ,pHlwitii, pftT' T 
tjriidtrly ainoriH I'auntf nrfiirtSAluli- ;E 



tliLhs and ne-tjidl ^durtiell wHta 4c 
tfFElat II being marrlini, the atam 



■J 

trliieir with ^ 



LIBRA 

SEPT. 3J.OCX 

Jfv 

f Oct. :!i-NOv. 

II * tu-cicy Tiumbcr It^M *eck. "J. 
OaniWln^ colnrs. WlulC. blflclt. 



..... . Mcindnp, 



SCORPIO 

.mbcr l.t^M *eck. ' 

J"' Oambllnn colnrs. WlulC. bind 



^ ViHi miLV revisit 
rqn finttf! JJ1340C1 ftt Urns . 
iLcK rnarr Ukcty to b? mknn Jt}t 
pTcaFUTE- lian i>n TjuaJliess. In 
LaLn q*&es Llitre will bE romnftlcT 
oyerlftnCB. * 

it YdTj niny hxvr cuuEjced on rtrcctv- -ft 
ivs-g nioiTcv. or It Tpcciril mvic^iitLun. 4* 

fcrLuiiatc tn ft biiifinw mmlLcr ^ 
he EnlKht Hlwe you; b. tifEiWtit. ^ 

ir Yuuf titn ^tlk.t!^ Iflve «ri<niily. 1^ 
F^ar xaiae. this period wjil H^rp thP 
JitarJ of a lilt-Sum; (ove iLtlair. 
tf niArried. you aud your T>n.rfciii!T 
<lraw claocr lOBPther llnrhtDfl ifCer 
ntreiM. 



t Vi SAGITTARIUS 

* NOV. ISHtEC. M 

» l.iifkii doyi. Thurn., MDndif. 
* 



CAPRICORN 



Ltp iM^iln. ;?QU ace 111 (tiutgcl- nl * 
Hira^pjnR Hit kit. Vour [QtensEl * 

■ffUiln will luniienCB Vtjp IlitUnc ^ 



1 

* DEC. IJ.JAN. 19 

T -fr 1-iiLlty ijiunber thlu wpeh, 7. 
CSumb coinra, jdJver, blue. 



X- *■ l-.tiLliiy nucnbcT this wreJr. 



AQUARIUS 



rftmlajjnir cclgrir, riBir, mimvc. 
4 I.,uClCy di.F9. IBUtid^;. Tutt«dtiV. 

* PISCES 

* FEB. ttn.MAJKJH iO 
J * iMCtj nuiub^r rjij.^ wrrkr. J. 
T Gatnh. colnrc ViirEtit, prcy 



* Yuu tciuiij uiiaa put mirrrl 
th«i urns 4[KXLtiiK bccbiiae vchj «,r« X 
Lno nmn1. Vou must trnkr rlnlti I 

It ytm viih to mttrnet n hmilpiiomp * 
»f,rnciaer; tc; ^itf] tontldericc and* 
Iodide. -K 

* A mc'Rilirr dI tlir family C4Ujtl 'fti 
tiave K (^l3t^nl^t1cn carLtRrrrd A * 
dft~3t-y<nj,TTiclf undcriBJuiip ij under 

AACin^ts. YCfla wtt] be baLEer -k 

nit If i-otc e>ut ttiB tmphuaiH m-fc 
heuiie life, X 



+ ThB Wfty VDU iniulBjEe p^QpU A)id 
evpnU wilt tHr TfEx^tUElK tnctnr ^ 



^ny uiiUfj-ukJtiH. Tiihj'on thr J 
ciiMfiii, ptfrfrtinilt.- rnlh.-rr than cqjjj- T 

. . r---.. uiftiid. ir ItiLrvjta eii 'ii'fOnH. dun't "f 

Llidty dayfl, Friday. Mundny viihdiiw InUj your filirl]. "* 



J_ "ih»lr»er Tor the st"t*mrati «oDl*in<id lu I1_| 



me to iiziptrju Bill," I tried to 
rxjjkin. "What 1 wftnt u lu 
oKcr him lunre. LaiL, huL tuW\ 
of aJl, I wairt luy middle section 
improved." 

' Sometbinf; like, tbirty-aix- 
TVyt^nly^uur-tiiirty-jix ? 1 do geL 
around this world, ygu kniiw, 
and I have natiLcd thi\i pg^t^v 
ob&L's3]aEi you people have for 
Ihcjc central-art*.a meawirc- 

"It'i aJl mixed up with sonir- 
lhin(5 Wr tall Eil'x appeal," I 
tried to explain. '"A woman 
whu ha.ii ihiJBe kind^ of lllLiiau-rE:- 
mi:nL<t i» much udmircd, upctl- 
ally by men. ' 

"1 Ke," Aaid The fairy, ""In 
tAr. 1 , I hii b lilBfy c. rcatur e is 
about ulJ I do 5^?e whrn I look 
at the billbuards. maguj^ines , 
and newsp.tpi:ra that you nec>plr 
prtsducc iti such tjuantity. PtT- 
wn;»lly, J ihink die ii rcpul- 

"■^L) do T trald her. "Bill 
makef lovely pictures for all 
kinds nf ads a^^d his Rirla. never 
turn out like iliot. Ht saya a 
bathing suit hiii na bimiBt'J^t 
trying to sell a typewriter. Btlt 
Ts n rraJ artist, \'ou jhciuid see 
iOtXK ol the things Ih- dcrcj." 

'Tm bcjiiimirj^ eo tliink hr 
ii quite ;v man/' she said, afid 
bushed. I laughed too, thaiigli 
ic'fl really the trutb. He is quite 
3 JUiiit. underjta'td whui ^ou 
want/" *aid the £ajr>% "It'j only 
fair to teil you, though, that 
you arrn't ajking very much of 
a fairy who only eojucs intu 
ri^bt Ciriee a century. Ah, ths 
wishes 1 ha^-e j^rantedf I think 
I'll just add A dtamtJnd ring. 
VoM ovjsht to havL- aomnthifJK 
to hold ill yiJur band lo re- 
nieJiiber me by," 

"Goodneu! What would BUI 
t hi nk if he (jame home and 
there I viAS with a i?r[:at big 
diamond?" 

*'T rion't upviate that wyy 
any more," iiajd the fairy. ' H 
cirated Itm much ^ibock. 1 
leafiLcd better hundreds uf yrjf.'l 
ago. Juit mni;mber thr lady 
>ind her rwo sets v^i tw'mji when 
y4iu hiid you r\eU wear i ng V. 
diamond.^^ 

She nipped open a inagUKinc 
on the table. "Heir." she said. 
"Tf ftftyone asta, you can ttU 
them you are following Thi* do- 
it-yfJiirK'lf beauty plau Src — 
here It says yriu shoijM brush 
your hair a hundred strnikeii n 
uiffht, herr it tells yon haw lo 
U?rid lo rvdutc your middle, 
here 15 an article on tye Mre 
and tnnke-up." 

"J'vr tried tkost things ho- 
fore," T priiieitefl, "J iirvcr ■rnn 
jti^kr i! pjtst iwxi or tfirt^t: days." 

"ITii^ time yciu laii," sAid the 
fairy, "I wi|| \n> produvini^ rhc 
Trtuhfl. Wm will jujt hi- i({]in^ 
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TAMPAX 

A PROVED 
SUCCESS 
FOR OVER 
25 YEARS 



HEASOKt: Doci awttv wilh belts, 
pads.pins. Worn fnlctnally.TampaK 
is invisible, mjeti onirc in place. 

REASON: (.eL5 you bathf. shower, 
from t^^e very fiisl day. Property 
iiiKneil. Yampa/t ciUiDDt abiDrb 
water rroin the oulsiile. 

REASON; Ncai, quick, caij lo USE, 
Iniierts in seconds l^'ithsntln-stnooth 
applicattst. To dispose of Tampajt, 
just flush ttw'iiyl 

BEAiON:Odovr wn't faitn with 
Fiimpas. You feel so fresh, dainty, 
tidy at all limes, you itnimt fornul 
it'^ thtii time of month. 

REASON: TanipiiR U safe, sure, 
n-icditully mund: invented by a 
dmar Inr ALL women, tnarritd or 
single. 

Next itlonlh trS' Tampiit int«T3al 
sanitary |irolcciiDn. See for yourself 
how THEtipoji takes th-t problem onl 
of problem dnys In Regular and 
Super ab^rbencks &\ chcmiab juiii 
stores everywhere. 




hm riii.'d In n donor — 
HUH ttaai by milikmi nf wumtti 



CORN 




ftcJirtc' t;>£irn» in >0 

Hv:i, mild ^LiEcktj fciOiavc- 

Utcm Whh I3f, Sdinll'ii. 

bUhlUQl. 3f(i 



DT Sehoft's 

ZIHO-PADS 



b MI M Inttt ten iDr. SMimii 




STILIYDUNG 
at 50 

IlmlilLV 1(iLllIc^v■, ?fitiin<i'l wfty a* 
remoT'lii* hirtnrul *rliii inl 
M'ji^trA rnpiti Ihi^ hliMkd. pUy t hln 
pi rt In R AflirEnir tf-i l n- tile- hi 
nifiHIi- HKiv Fnr (nvj- S& vi>ar» 
t'K»n'n lt«ck uil KittiHif rjlli 

(tfv^i ThtTI B iH'IpifM] atlf I'iitl biit 

tion )■ « nnn rrfbutciry farlnr itt 
rlirutniiti? iTfKidlticrtiK M thr Ipudi. 
Jiidntx in llmlw. Dnan'n jlIuh ttvi' 
bi-fn ralJiihlli'hH tn a rfilirfNr niHj 
TBi]<$ BlTtl»fftrt.it tiir t>ir ti-Jnry* 
An»f ["tfldJiT te fPlFtve irtitaifiwi 
aiiiFt In- iitii'Dcy HP ■Jm^fff (ftt*^- 
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ihromfh ihe maiJoni to imltr it inoV 
iratoimWt. Now lot'i - JO^r 
nun.l TTiU hml 1e boV rrMonahlf. 
too," ^ 

1 kncrw llif wiuld ralhrt jinl IiavR 
wsvrd her wiiiJ snd fmiihi'd the 
wh«!r deal in onr iftcrnwin, rithcr 
lhan fimirc oin htiir to iirrompl'in 
my trwiiiodtialion unnnlii rd Sud- 
denly yhe Tufc unH mri of Sotud 
■iviT 1!) lt»- hw.VriiM- Ahval > lioitn 
tn«ji.i ipprar*cl un ihr- tahlr ln-aidc 

'"'■■"niflT." >hr »4itl "If (JiK^iIr kiiDiy 
lhaJ thiJ winter yn" bn'f iictually 
m<S aif thrw liooV* through, itey 
will rKpect y"» lo show nipim i>f inlri- 

"3 dptt'c niucli iUae tu rrad 

any morp." I flippnt open thr booti 
and i>ixry onr ef thrm I hiid nicitpt 
10 rriul, hut nner had "Wtirn the 
rhildrcn carnf aJonit ami ihe irnriinB 
got hea^-y and the hiiiiw nccdrd duit- 



Cvntinuing 



HEB DEAHEST WISH 



iuij, t ju»l aboul ijuil Bill rcJill a 
!«rr:it deal and I ton uf depend on 
iiini. And then I've etn lu wutiiiin}! 
TV. twcguic I'm tir«i in the eiTti* 

it it-" 

'■•Y*irll (ind (liai ItiiiiRhi vbu are 
not tirrd. Voar wiih will itart worji- 
imt m tavli I IrBvr and you will 
read - and understmtd ~ jll dirliT. ' 

Sllf p^lilainril iKul if 1 'ell th^^ 
miiKic *ni diramiHg in (act, »lw 
said, if ttip rraditiK were nwl purr 
fdcaauiP — I ilinuid rub ilir diamond 
rinjf I would Iw wearinj) and every- 
thing, winild be all ru?hi. 

•'Orir cither ihbg," the laid, htr 
fare srrcwrd lip IhnaKhtfulIy, her 
linger to her farsheati, "\au nre jo- 
in^t in Itf a muster of lars^firiFs." 

"All at onrc?" 



from page 



6] 



"Oh. no. Lct'i »cr Tonwrraw 
mortunit in the |ffli)i:r you will fiiid 
a Mory to the cfleBi thai j jrfouti of 
people iter- IKrtri.e to ?iUrl learitinn 
Firnrb toRi^tbcr as .1 smiil ariivity. 
Yrw ioill ihirm I-atrr nn, yuu taeWIe 
uurjthvr lnniiua:;c. and t will hs 
thej-e, too." . , -.t 

She fu», sathefed up hire Ititle 
hal. :mi adjusted it prO()(rrly. She 
ihrpw her fur c&al about her shpttl- 
clcri ill a Tnosl Heijallt way. drew on 
her sidvri, and pieVed up her purw 
and mnSirdla. Every tnoviMncnl w*s 
graceful and f vraj fMrinated. 

She lumed and saw tlie loot en 
my fare She lailglicA 



all jjure swant. 1 don't fually 
Tiped a flit «'rKii Any tn^rr than I rtctstl 
an uuibiella. hut I like the toul 
elTpct I went tbiiiugh thai <;<iiay- 
wini!, pastet-tobwsb period yuu were 
letrtfiriR iti. btjt 1 h''' ebarjic oni 
oE thai. Voii slrould hni'e wen my 
tunirt dnriftg tf^*" Rtmtan Empire 

Her tnind rJiiiir back to ttie ae.rm» 
hundriHlt of veari siid thousand! ol 
niilei. She came mcr quite rlose ii> 
whtrir 1 uit on the Koor and put hvt 
hands one nn either aide of my farr. 

'Wre you iiuitf aure.^' shfr said 
gently, ''that you wmitdn't like a fol 
of tiioriry? Or power? Or. a. golden 
voice?" 

I shook my licad I wai ton dis- 
iufhfd 10 give her tnv ihanlti- 
"Be happy with your wish.^' 



r 



KICE 

()tieof llio world s 
most nourishing grains- 





Siicli a sim[K crackle 

and poppiii o trood lircakfasi ! 

Ydii iirr liMikiitf: III llif tinty tirfakfni^t iWit! iti lln! worJd [liiil 
(ells yiju Irtiw rri>,fi il h. How gimd it [asU's. 

\Vitui il (lity tlutM- KdluggV Rite Bii!»tili-i* tan't aUo Ii-Ll y«u 
hitvi rerv iiimnsliin}! llii-y arc, 

I'ur all ibt: family — tuiKurrow liiornitig'/ 



"The best to ytbu each mornmg" 
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BUBBIEST\» 

It't^crf *ii»r.> 5't\ t.tli./iir ft- .J.^iij'.jj,. J'jv«^<r; ji/ uf*n-fP^p^^/M-i^ 

Ttn: 




"I will, ' 1 itiid, but nil! vrj^ 
and I w,u alone in the !iviBj[.roqi'''1 
I .lai ihcre quite a while, finneri, ' 
our own hookf that she hai 
my side, and cryinK ^o decide wlmJ 
I i:ould Jtill RSt a whiff d ^ 
fume. My polish tin wu righi ijj' | 
hy mr, so I finished the se^:cjiyj <ljeiut I 
then got to niy feel tind Jiut n 
.leaning idoIj away, 1 rrroeniijftt 
to gathrr up the rupt auj u 4, " 
anii put ihcm away- Tlir- 
think ! had slipiK'd a • . < 
iji and found a dcill cup 1,. . 
roffet: ttill in tbe. bottom. 

They were litr Kettirij (u,,^ 
ae.cording to lllc arTdngt-mrnh |h, 
had itiadf M noon. Hilly 
firBt, and I couldti'l help umiit^ 
if tie wniild notice snytliing, Si\ i," 
very old, but Billy ii very pen:cpii, 
And what were hh fltsl WDrdi> 

"Hey, |;Dod-locihin', whalfi nBakipi-j 
And be ti^Lvr mc a- in^ bug. 

f could ftrl the fairy'i irasiq 
viori, and oiy hcirt poandcd jt , 
pronpecu. The year* of Imuwtot 
— and trying tn kwp lecrei- ihut 
W.-1* really inadequate Were all 
I rtiuld face my family and Ihc wKti 
world with confidence. 

1 was feeling mighty g^y by thr t,, 
niy two others came In. Ann Imj 
htjg for me. and. Jimmy tfjiculiuiil 
prpbi™! 1 bad hem u( the ojiim 
that he had chtiLi^tht riidilh-gfnf 
arithmctii: was not my hejij, hut 1, 
■a.ihed me what T ilioufjlit and 1 iwni 
myji-lf tellinE liim. Not nnly Siji 
what I thought turned out la be eai;tl 
rishl, 

"What a brain!" He wfiiiiled, tt 
left rne miring iny balicr in i an 

ekiud. 

If you hnvr stayed with m^. ilii 
long, you aren't ^oing to be mi^th.itll 
prised a1 anything 1 tell ^"ou at 'tlli 
point. I had just put Jic liluphuri^ 
muffini in to bake when 1 liriiiij 
back door open and there w,ii Htll Ht 
is 'io bi,^ and tall and redhr.a^letl 
are all three of tile childrpn-— that il 
almost Alls iho (konvRy, and tlmi ,] 
as nice g. dwrway dcroration aa I irjj 
hope 10 Mc. 



H, 



. 1^ was holding Jon 
tliirig hieh ahoife hi» head, and « 

walked ovL-r to him he eauwhl iii'- w 
one arm and with a firLMl nwr ''^ i-'.' ^ 
ture handed me a rin^ thai l-.i'.J '<! 

uujly Iwfn on tiiuddy fjroumi. 

*'Jcwcl* bcynnd comp.ircl" hf 
toned in a drainatir voice. "Ailtl 4 
for my Beautiful BrideJ*' 
I knew right away what It 
I to*>k it over to ihc sink and cWmI! 
it with ray vegtitalale bruih. "Bill, i» 
is yaliiabie." 

"So are ynu. You are wurLl; " 
10 me than a kind's ranscntl 

I love Bill's kkldlBg, but 1 ^u'i 
know. ■ "Where did yau get --^^ 

"Fact at fiction?" tc »sk«l 
I loll voii about the piratci t IW ' 
the way homei' Or ihe gwitl li"! 
fairy? Qr shail I .vdirtit that I to* 
it on the gnjund close to OUT •"'^ 
walk ?" J 

The actlins viuf tovnly, thi »»" 
jlnne was huge, and there were g 
smillrr one.n on each side. Eyra »' 
opened hii eyea a little wido wifi, 
held it cut fur blin to liMjl. *' i**? 

"It ii mighty gorjeoul. dijlli ¥ 
said, "So don'l ,i;ec too atrartifif 
Tlic owner will he looking lof il- , " 
will adveiiiic and not wliat h.ip)?W"i 

I knew tiothing would. It 
rinK the fairy meiint ffie 10 h2f^ 

If we went somewhere ^ 
Ihll all [he otheM wtnnen iia" 
sivk, [ had only 10 give my riii« 
lurn and itiddenly I knew I ''"'j 
rioln. When my Feendi Ihsom «*°" 
a'littlc dlfTieult, I had only I" S*!^ 
at ttl.y finger. , 
Evcrythinjt the fairy promlMO 
Clime true- 1 made a jireal *•>'>'' 
exccciies, ccadiits, and such, ^^r,; 
nei'cr was a time when aityf^i"" 
jitoniihcd or pu'fidcd al tfn' 
in nie. 1 1 has worked out 1)"«'^ 

I often wondered if liie j \ J 1 
eamc hack to chrclt on me. T 



lit 



feelins |be wan around yejiieriioV ^ 
asked rt;e (o come down to the 1 



and Ici him narl ,1 scjici of P.^^^j. 
Firai he jujl teased irip and «»'! 
was pnly relative, and that I 
felative of hii by marrioSe. "''"jji^ 
ifOt sort of -loiemn. and f f^'^ * 
prick on my iiriii lltat could have 
from » situdi red umbrrlla- 

Me mid, "I want aii honrJi l"^ 
of ynu. My ramern ii my '^^jj 
hf-auty is ill the cyr of lie luaf"^ 

( t;opyn'ght) 

pir'i- 

AdsmAijaN WnaiaiK'ii WtizKLy — Aptal 
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MAHORAKE 

THE 



MYSTERIOUS thefh of priceless 
pflintingi cunHnue all over I'he 
world. The authoritit^ are 
puzzled, OS in each cose no clues 
can be found. NOW READ ON: 





1- Thtie wUardi may be 

»»li*rlU.oi»km (4-7). 
9- Mdleii »jt|i red nmney ,tter tt« (7). 

iptmi-wlmJc (5). 
11- Bm-edcm here Md in P»ris (5). 
li. SiU]aa in duration nid ends lait (7) 

„[Sta,iiic oriBW (7). 
^- I* luttlr fMKht with „ctndng dio (5) 
«■ rnmi. foe bi,^, „ {„, 0^ (5 J, 
«■ One oiu, (Ajiai,r._ 7). 



PAHERNS 



Nalifmi may be etitisininl from ^a|h)q;i 

t/Jrmrn, Stfdutj, -Posmi tutdrmvs, 

St/dtt-tf. NuiB Zealand reattfTi thonfd 
aiidreij ordf-Tt To tita CJ4n. WtlUn\jUm. 
C.O.D, nrdm accrpled 



F754^A . - Smnrt j u mper lu i t vtiih iilijjh tly 
ikirt. Siicf 'iZ Xo 38m. biuL Retiuixt^. 

ihort filtcvci^ 4lydii. Min. inaierinl Pritr 4/-. 
F7526.- C^uaL uitt with ttraight skirt, sqiiafe 
nrckllnp. Siae* 32 to SSm. bu«i- Requirei: 
Thrc-e-HTiufltter iJfcves, 2|ytlB. 54m. matEnaJ; 
■hort s.it«v«., U^YtJi. 36in. maimal Price 4/-. 

H ycin. Rcquirea 2J to 3^yds. 3fiin. qiiillinB- 
2 10 2 {yds, ibin. lining, tu lycL SOiji. ran- 



F75^7.— GLrri winter pyjajnau^ *ixet 8 lo 14 
ycvtr*. Rcql^in:^ :4i to 4}ydii. 36in. nwicriaJ^ 
iyd. 3Gjn. rnntrait uintcrial, Price 3/6. 

F726li>' — Jerkin suit for winifr, itict 32 to 
3fliiu buBt, Requirca Ijjydi^ Min. jDatcrial pr 
3^yd*, 36m. matpml. Prite 4/9. 

F7S4}. — Bulton-Lhrau.E;h iheath Tra^k with four 
largt pocket*. Si/es 32 tu 'Jfiin. bust. Requires: 
Three-qiiarter iti^ftvi'j, liydi. 54in. maicriAl; 
ihort ileevcs. 2jytii. 54EtL rnalerijil. Both take 
Jyti. SSin. omtTiUt materiiil. Price 4/9. 



Sottiticbt will be pubttsbcd UExt wcvit- 



DOWN 



FruSi in a gnuB not en- 
(Oyid by J, loog.^iisjaiice 
•ralliCT (5). 
3- P*rt of a pen to lap I 

*. Titania it hi» oue™ 
he has BO robe (6) 

and drunJt at dhmcr " 
t>. Ahro^aie^ mosUT 
brok™ pari. [7). 



wd 



i5) 
witk 



8. 
14. 

1£. 
17. 
19. 



PlEaiine Utile coiii for a t 
higli prict (6, 51, 

PapululT an old Isdy, 
•iKmrii !he may be a 
Tmmt widow (7). 
Hub's tSi i» trtah (7), 
Pm SOU! (Anagr., 6). 
ffiugrecablc to tbe taita 

tti water cauq abUrhn 
(5)- 
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1 Sao biscuits . . . 




Simply serve with Sao biscuits and make meals 
more enjoyabic. Put crisp Sao biscuits on the 
table with butter for every meal of the day. 



Qrnott's 




Biscuits 



Therv is no Siihslitutf far Quality 
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